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527-543 West 36th Street New York City 
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For Finest Quality Sausage—At Less Cost 








gu ERiBte COUR, ‘SELF OILING 
- RING BEARING 





These Factors Determine the Profits 
In Your Sausage Kitchen 


The quality of sausage meat you turn out! 

The “BUFFALO” Silent-Cutter produces the finest, flakiest sau- 
sage dough—in the least possible time without heating or mashing 
the meat, enabling you to make the highest grade product. 


Savings in time and labor! 

The “BUFFALO” Silent Cutter may not have the largest 
capacity per cutting, but it works faster and more constant than any 
machine known, thereby turning out more and better work per day 
at less cost in time and labor. 


Greater Production hours with lower upkeep cost! 
Over many years the “BUFFALO” Silent Cutter keeps working 
for you; one machine cut 42,000,000 lbs. of meat in 8 yrs. without 
any expense for repairs except for knives. That kind of machine 
spells PROFITS. 
The experience of hund:eds of packers and sausage makers in all 
parts of the world proves that the “BUFFALO” is the greatest profit 
earner ever used in the sausage kitchen! You can’t afford to be 
without one. 


John E. Smith’s Sons Co. [atentees 2nd 50 Broadway, Buffalo, N. Y., U.S. A. 


Also makers of world-famous “BUFFALO” Self-Emptying Silent Cutters, Mixers, Grinders and 
Sausage Stuffers. 


“BUFFALO” sie 


Supreme in the Field of Quality Sausage Making Machines Since 1870 
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Paterson 
Vegetable Parchment 
is made for the increas- 
\| ing number of people 
who will have only the 
best. because they 
have found the sound- 
est economy lies in 
quality. 
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Delicious [reat 


HAT could be more appetizing than a freshly 
opened carton of choice Sliced Bacon neatly packed 
in Paterson Vegetable Parchment? 














A liner of Genuine Parchment is really needed in this 
DeLuxe Package to keep the grease from soaking 
through and spoiling the attractiveness of the outside of the 
carton in addition to giving full protection to the contents. 


Our Carton Liner Department is highly specialized in the 
making of fancy Parchment Liners for Sliced Bacon Cartons, 
both plain and printed. The unusual facilities of this Depart- 
ment are always extended in the service of our customers. 
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The Paterson Parchment Paper Co. 
Passaic, New Jersey 
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Airoblast 


Quick Safe Simple 


The modern method of smoking meats. 


More than half the packers and sausage 
makers now using this system. Sawdust is 
Aerated bringing up the heat and requir- 
ing less gas. 


Even temperature maintained. 

Heat always under control. 

Smoking costs reduced 60 per cent. 
Shrinkage reduced 13% to 2 per cent. 


Improved quality and elimination of smoke- 
house troubles have added profits to scores 
of packers and sausage makers. 


B. F. NELL & COMPANY 


Manufacturers of Equipment and Supplies for the Meat Industry 


620 W. Pershing Road Chicago, IIl. 

















Your Stuffers Can Be Leak Proof 


by installing 
H-S Superior 
Stuffer Pistons 


A few of the recent purchasers of H-S 
Superior Stuffer Pistons: 


Otte Stahl, Inc., New York 
Henry Fisher, Louisville, 
Ky. 


We absolutely guarantee the H-S Superior 


H J Pfeiffer, Newark, ° ° ° 
ae ee eee Stuffer Piston to do what we claim for it, and 


Helmer Bros., Green Bay, guarantee our packing for two years, provided 
Bites Seat, Waditend, Me. your stuffer wall is not scored. 
Louisville Prov. Co., Louis- i 
Whe, Ks. We can make the H-S Stuffer Piston to fit your 
chia: eties Ste. On. Bar- present stuffer. All that you have to do is give 
— ae us the exact diameter, name of maker, and ca- 
C. F. Vissman & Co., Louis- pacity of stuffer. If you are in the market for 
ville, Ky a new stuffer, insist that it be equipped with 


“aa. the H-S Superior Stuffer Piston. 


Luer Bros. Packing Co., 
Alton, Tl. 


Write now for details and price 


Van Hooydonk & Schrauder 


P. O. Box 67 Monroe, Mich. 
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Weigh accurately regardless of the 
density of the material! 


Through its remarkable simplicity, in 
operation be a money making investment. 


Pack 25,000 lbs. of lard or compound 
per hour! 


Permit one operator to handle 50 containers 
per minute! 


Prove to be the utmost in cleanliness because 
of its entire construction of aluminum! 


Require less pressure at which to 


pack than any other method 
of filling! 


If you will permit us to show you a Lamb 
machine working under the conditions of your 
own plant, you will appreciate its superiority 
and value. 


FOR FULL INFORMATION 
USE THIS COUPON 





Lamb Corporation, 


Tribune Tower, Chicago. 
Please send us full information relative to the 
Lamb Automatic Weighing and Filling Machine. 


It is understood that this places us under no ob- 
ligation whatever. 


Firm Name 


Tg SEE CCE TE OTE COROT TT CT ee eT 




















Tribune Tower 
Chicago 
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lta’ 
Refrigerating 


and 


Ice Making Plants 








For the 


Meat Products 
Industry 


Horizontal Compressors 
8 tons capacity and up 


Vertical Compressors 
1 to 18 tons 


Complete Data Promptly 
Furnished 


Est. 1867 


806-826 Clinton Street 
Milwaukee, Wis. 





The Vilter Manufacturing Co. 





Can a Meat Grinder 
Pay for Itself? 


If the value of time is figured in the 
cost of Sausage production, the 


Cleveland Kleen-Kut 


will pay for itself very quickly be- 

cause it grinds and chops meats 
Quicker and Better 

and with less power and trouble. 

Every large and well known Sausage 


Manufacturer after installing the 
Cleveland K. K. chopper writes: 


“We are now able to grind our meat in one- 
third the time.” 


A saving of 66% of labor and time is 
a saving in actual money which will 
make your investment in the 


Cleveland Kleen-Kut 


only a temporary outlay. 























“They Pay for Themselves” 
















The Cleveland Kleen-Kut 
Manufacturing Co. 


CLEVELAND, OHIO 


































The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 


Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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New Type “Boss” Cutters - Alone in Their Class 


250 and 500 lbs. capacity. Patented April 28, 1925 and May 4, 1926. 


Their faster and more perfect cutting, turning, mixing and unloading of meat for high 
grade, delicious sausages, repeatedly saves their users the cost of slow, complicated, incon- 
venient and insanitary old-timers. 





Holding Unloader in Bowl rapidly and completely discharges the Meat. This simple, most 
sanitary, ingenious device dispenses with power means for raising, tilting and lowering 
Cutter Machinery with Bowl, also the stooping of operator to empty the bowl. It is what 
sausage makers have wished for for years. 


Therefore: See for yourself, compare and be convinced. 


Note Inside of New Cutter Bewls 


Their high center keeps knives in rear, leav- 
- ing entire front of bowl free and open. 


Note New Bowl Shaver. It keeps bowl free 
from adhering fats, lifts, turns and mixes the 
meat. 


Note Unloader’s convenient position for 
rapid use. 


For Most Efficient Service also use “BOSS” 
Grinders, Mixers and Stuffers. 





THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 


Using the “Boss” Saves Time and Loss 
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meee | The Calvert Bacon Skinner | | 


The Calvert bacon skinning machine is designed for 
taking the skin off the smoked breakfast bacon for slicing 
purposes. 

The great advantage of this machine is the rapid skin- 
ning of the bacon, and the great saving in waste. 












an 33 5 * : . j 
Nia SS a. Lat tag Saas As 
Platform Truck No. 225 


Heavy duty design for general pack- 
ing house use. Platform and end rack 
hot galvanized. Mounted on 12” diam- 
eter broad face roller bearing wheels 
and 6” swivel casters. 

OVERALL DIMENSIONS 
Length Width Height Weight 
54” 30” 15” 250 lbs. 
Other sizes furnished if desired 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 


Write for our catalog 








Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 


. E - Ss” 


Jelly Tongue Pan ‘Ny One man can skin with this 
Sian Showers a eid machine, in an hour, more than 
4% two men can skin by hand in a 
Knitted Bags whole day. When skinning by hand it is impossible to get 
all the fats from the rind, and the machine takes this off 
perfectly clean. There is a saving of at least from 3 to 


5% waste fat which is left on the rind by performing the 
t onovan operation by hand. 


332 South Michigan Blvd. The Calvert Machine Co. 
Chicago, Il. 1606-1608 Thames St. Baltimore, Md. 

















IN THIS WORLD 
’ The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 
WRITE FOR PRICES 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 
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Owners’ actual records of White mileages- 
72 Whites have run 500,000 miles and more each 


38S have run between3O00,000 and 500,000 mileseah 
O51 have run between200,000 and 300,000 miles each 


1658 have run betweenl50,000 and 200,000 miles each 
4959 have rn betweenlI00,000 and 15 0,000 miles each 


giving the astounding total~ 


8024 Whites have run 100,000 miles and more each 


No owner will operate a truck or bus long enough to run 
100,000 miles, unless those miles are money-earning miles 


100,000 miles—White miles—mean more than 
an exceptionally long distance; more than an 
exceedingly durable, well-built, well-serviced 
motor truck or bus. 


They mean unusual profits. They mean net 
earnings—in excess of all costs. They mean con- 
tinued earnings long after the original cost has 


been written off the books. 
200,000 miles mean all that—doubled. 300,000 
miles mean all that—trebled. So on.... Pic- 


ture the earnings of the scores of Whites that 
have exceeded 500,000 miles. Then picture 
what these mileages would mean in your own 
business, knowing your average mileages for a 
week or a month or a year. 


White 100,000-mile records are not isolated per- 
formances, not special achievements under espe- 
cially favorable conditions. Whites, by the thou- 
sand, exceed 100,000 miles with a regularity that 
makes it standard performance. . . . . All models 
do it. They do it in all lines of business. They 


do it everywhere, under all conditions of load, 
road, weather and climate. They do it in fleets 
and in single installations. 


More than 8,000 Whites have run 100,000 miles 
and more. More than 1,400 have run 200,000 
miles or more. More than 400 have exceeded 
300,000 miles. The original cost of most of these 
8,024 Whites has been written off the owners’ 
books. .... And these mileages are actual owners’ 
figures. They do not include many hundreds of 
additional Whites that have passed 100,000 
miles but whose owners have not sent us accu- 
rate records. Neither do they mirror the splen- 
did earning records of thousands of Whites that 
have been serving dependably for ten, twelve, 
fourteen years, carrying their pay loads, with- 
out reaching the 100,000-mile mark. 


This record, published annually, stands alone. 
No other truck manufacturer has ever published 
such a volume of evidence of dependability, long’ 
life and continuous earning power. No other 
truck manufacturer can. 


THE WHITE COMPANY, CLEVELAND 


Our new “300,000 Miles and More” booklet AE aa with the 
names of all the owners and the number of Whites each owns in 
each mileage classification. You will find pam as all indus- 
tries, firms in your own line dig vocal the bo ee 

aa associates. We will g he teckel foes rite 
‘or it 


Truck Chassis 


Before you bu: edel 8 ee ee 
aac ore bap cer Meds See oes 
Whites at any Model 31 — 2%-Ton.................. 3,750 
of our 75 or 508 Model 40-A— 344-Ton................4. 4,350 
branches or 5 Model 52 — Heavy Duty.............. 5,100 
ler (Geveral types of power dumping bodies and hoists available) 
meet every tn Model 53 eagle pastor $4,250 
rtation need. j= é#Miodel 35....... to See 
2 Model 50-8. ....25 to 29 passengers. .... 5.350 


(All prices f.0.b. Cleveland) 


WHITE TRUCKS 


and WHITE BUSSES 
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Sodchanxs 
CURING SUGAR 


Tested by the Department 
of Research, Institute of 
American Meat Packers 


Try it! Test it! Once used, 
it becomes your standard 


ASSURES 


Quality Product 
Uniformity of Cure 
Material Saving in Cost 


PRICE 
0: ROD Fi NE iia ove ienienc ccc od $5.30 
per cwt. f.o.b. Reserve, La. 
RR er $5.20 


per cwt. f.o.b. Reserve, La. 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 








Ham and Bacon Box Truck No. 602 





THE GLOBE COMPANY 


Standard Sanitary Packing House and Sausage Factory Equipment 


822-26 W. 36th Street Chicago 





Manufacturers of 


Send Us Specifications for Your Special Equipment 


Write for Copy of Our New Catalogue 








= 








Standard 1500-Ib. 


Ham Curing Casks 





Write for Prices and Delivery 


WARSAW Packers 


Bott Bros. Mfg. Co. muinois 











Equals $1040 Yearly 


Larger Savings than these are made with the 


Besides a cleaner casing 
is used for your product 
which reflects in its ap- 
pearance. 


Utility Co. (Not Inc.) 


320 Beethoven PI., Chicago, Ill. 














IIPS 


ey 00 ae Ravel 


SPEEDEX PATENTED CASING 
FLUSHER 


We will gladly furnish 
all detailed information. 








% Drei 
A ENTERER! 
. 








Lower your power costs; 


The “Enterprise” No. 166 cuts Distance from ring to floor is 2614 
6,000 Ibs. of beef per hour. in. Carrier can be run under chopper. 


The No. 166 is the most economical fift , : designin 
machine you can buy. Saves time,- Car Seay Fee eepeeeete Sere 


labor, and power. 


Gears are done away with. Pulleys : 
are placed directly on socket shaft. Write us about your problems. 
Has babbited socket shaft with ten Chopper catalog, showing 72 sizes 
thrust collars. Prevents overheating and styles of “Enterprise” Choppers, 


and excessive wear. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


use “Enterprise” No. 166 


and manufacturing choppers for 
every purpose is at your disposal. 


sent on request. 





No. 4 
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Product 


1762 Westchester Ave. 





How Do You Cook Your Corned 








Beef? 


The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 


C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 


By far, it surpasses any like prod- 
uct now upon the market. 


Ham Boiler Corporation 


New York City 
Factory—Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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12 
“PRAGUE SALT” 


Trade Mark Registered 
















Introduced by 


GRIFFITH 


Fast Safe Cure 


Remember the 
source of supply 


The 
Griffith Laboratories 


4103 S. La Salle St. 
Chicago, Ill. 
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Uniform Size 
Sausage Bags 


The sausage foreman knows that a great deal 
of labor is saved by uniform containers. A 
casing is a natural grown product. 

A “Central” sanitary Sausage Bag is manu- 
factured in standard sizes—meaning uniform 
weight packages at less cost—less handling. 
















Why not ask for samples? 


Central Bag & Burlap Co. 


Importers and Manufacturers 


4523 S. Western Blvd. Chicago, Ill. 


Bags for fertilizer, tankage, beef, pork, and mutton; also Ham and 
Bacon Slips, Barrel Tops, Sheetings, Beef and Butter Cloth, 
Wrapping Burlap, etc. 
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When you 
think of 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 
BEST 


A.Bockns, Jr. & Sens 
DEPT. N. 


DETROIT, MICH. 





The Stockinet Smoking Process 


U. 8S. Letters Patent No. 1,193,715, 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F: Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 
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Attention 


Sausage Makers and Packers 


The season is here for fancy Pork Sausage. 

Start out with a first-class product. 

Fancy Pork Sausage can only be made by cutting the meat. The O. K. Shear, Kut Angle 
Hole Plates and Knives are the only plates and knives that cut the meat, not crushing or 


Send for price-list and information when in need of repair parts for any make of grinder. 


The Specialty Manufacturers Sales Co. 


Represented by Chas. W. Dieckmann 
Main Office, 2021 Grace St., CHICAGO 








When you write the advertiser, mention THE NATIONAL PROVISIONER 


November 13, 1926, 
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Is your package an asset 
or a liability? 


aie’ 


oD | ought to be an active sales help, a 
ey sort of junior salesman, a far travel- 

Pessoa ing display advertisement. Your 
package will be these if it is truly adapted to 
the product it carries and to the require- 
ments of the product’s users. 


Study of the nature, market and uses of your 
product will point the way to the most prof- 
itable package for you. Quite likely it will 
not be the cheapest you can buy. 


If you consider any change in your present 
containers, or the addition of new ones, we can be of 
definite service to you in making such a study and in ad- 
vising you in the choice of an improved or a new package. 


Our experience is broad, and we cheerfully focus it on 
your problem. Why not talk things over with a Canco 
representative? 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 


a Ne >») 0 FOSS : 




















SE4EES American Can == 























== sii OF TIN PLATE aBLACK IRON al EA IRON FIBRE 
























































































































THE NATIONAL PROVISIONER November 13, 1926 


























Complies with Write fer Pri 
B. A. 1. Requirements he Ren = Nitrates nici tae 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 LEXINGTON AVE., NEW YORK CITY SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 














20 Mule Team Borax 


a Antiseptic Cleansing Deodorizing 


ef 














MBNUsicr MEE Use 20 MULE TEAM BORAX when any cleansing is to 

il be done. It softens water. It cleans thoroughly. It in- 
hibits the growth of the bacteria of decomposition, and 
leaves things sweet and wholesome. It is especially good 


when washing anything that comes in contact with meat, 
one ervice ‘ because it is harmless. 


People prefer packaged sausage PACIFIC COAST BORAX COMPANY 


meat. this — and 
t ; o' 2 ° ~ 

a og erat atin tant Chicago 100 William St., Wilmington, Cal. 
successes. Plan now for in- NEW YORK 

creased sales during the coming 
season. Our package experts 
will gladly assist you with your 
sales problem. Write for 
samples of 


Woes oe 


Le The Package That a 
| aa ItsContents we 

















BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 







































Mortadella, Meat Loaves, Liver Sausage, Braunschweiger, Etc., 


























‘Tel. Mhinclander 4817 are not complete without ZENOBIA Fancy Green Shelled 
THE AMERICAN CASING CO. PISTACHIO NUTS 
Importers and Experters Write for Sample, Price and Formula for Use 
Sausage Casings and Spices ZENOBIA CO. 40 Hudson St., New York 
401-3 E. 68th St. New York City 
PHONE GRAMERCY 3665 Sewed Casings Exclusivel 
Schweisheimer & Fellerman : . 4 
IMPORTERS and EXPORTERS RTERS OF National Specialty Co. 
F. M. Ward, Pres. 
dae: hasten Stas tow Yah, 0. 61 E. 32nd St. Chicago, Ill. 
The Irish Casing Co. Thomson & Taylor Company 
a ——— Recleaned Whole and Ground 
Arbour Hill, Dublin, Ireland Spices for Meat Packers 
Sheep Casings a Specialty CHICAGO, ILLINOIS 




















gahy’s Selected Sausage Casings 
é ‘tenes’ Hog-Beef-Sheep ‘stscrev’ 
The Cudahy Packing Co. U.S.A. _ Ill W. MONROE ST. CHICAGO,ILL. 
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Beef Bungs 


Let us quote you on 
Single Tierce or Carload Shipment 


Satisfaction assured at current market prices 


ESTABLISHED 1853 


THE BRECHT COMPANY 


‘NEW YORK.. HAMBURG BUENOS AIRES © .ST. LOUIS 











' §AN FRANCISCO 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





30th gad Race Streets 


CONSOLIDATED BY-PRODUCT CO. Se | 


West Philadelphia Stock Yards 


Seledelphia, Pa. 






IMPORTERS OF 
High Grade Hog and Sheep 
Casings 























SHEEP | HOG | BEEF 
CASINGS 


- Manufacturers 


CALIFORNIA 
BY-PRODUCTS CO. 


Main Offices Eastern Branch 
905 Market St. 461 Eighth Ave. 
NEW YORK 














Importers - Exporters 








CHICAGO: 723 West Lake Street 
LONDON: 5 St. Johns St., Smithfield, E. C. 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
NEW YORK: 50 WATER STREET 


Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


New York Importers and Exporters of Toronto 
pac al SAUSAGE CASINGS bn elt 
Sydney CHICAGO, U. S. A. Tientsin 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 
Hog Casings 


Offers solicited 





FIRST AVE, AND 49th ST. 


M. BRAND & SONS 


SAUSAGE CASINGS 


NEW YORK 








ethos 2 Wabash —_ 


S. OPPENHEIMER & CO. 


Sausage Casings 


466 ESE St., New York 


» 47 Bt. John Smithfield 


os Boulcott st., W 





Sheep Casings 


Dried Sheep Gut, Beef Bungs, Bladders, 
Weasands, Middles 


Why Pay Middlemen’s 
Profits? 


* Buy direct from Cleaners 


BRITISH CASING CO., LTD. 
Sydney, Australia 
Largest Cleaners in Austr alia and New 
Zealand: 14 Factories 


Cable Address: Britcasco, Sydney 


Our Broker from Australia visits America 
periodically 








Peoria: and Fulton Streets 


New York London Hamburg Montreal 


SAYER & COMPANY, Inc. 


Sausage Casings and Sausage Room Supplies 


CHICAGO, ILL. 


Sydney Christ Church, N. Z. 








Importers 
Exporters 


EARLY & MOOR, Inc. 
SAUSAGE CASINGS '!°9 Broeuay eam St. 
“The Skins You Love to Stuff” 


Boston 





Hammett & Matanle 
CASING IMPORTERS 


23 & 24 ST. JOHN'S LANE 
London, E.C.1. 


Cerrespondence Invited 





1335-1347 West 47th St., Chicago 


IMPORTERS 


THE INDEPENDENT CASING & SUPPLY COMPANY 


Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE -ASINGS 


EXPORTERS 








* 
Los Angeles Casing Co. 
714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 


Importers 


78-80 North Street 


Massachusetts Importing Company 


HIGH GRADE SAUSAGE CASINGS 


Direct Importers of Russian, Persian, Chinese Sheep 
and Heg Casings BOSTON, MASS. U. S. A. 


Exporters 








WEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


513 Hudson St.. NEW YORK, N. Y. | 











4856 South Halsted Street 


HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


Chicago 








MANUFACTURED BY 
Established 1840 





“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 


Refined Nitrate of Soda 
“The old reliable way to ong sy right.” 
Also Refined Nitrite of Soda. All Complying with Requirements of the B 


BATTELLE & RENWICK MAIDEN LANE 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 





Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 
































THE DRODEL CO., Inc. a Ih mt [| 
Import Sausage Casings Export “a : ait 
336 Johnson Ave. Brooklyn, N. Y. | 2) (f 
J. H. BERG CASING CO. na 
Importers Sausage Casings Exporters caesar aLam CES 
946 W. 33rd St. Chicago, Ill. CASINGS PRODUCE CO., Inc. 
804 Pearl St. New York City 
M. ETTLINGER & CO., Inc. Saeiaiabhaean aaaiih 
Importers, Exporters and Cleaners of Sausage Casings. A large and Hog Casings 
Established —— sal aban casings pee da ell YORS E. E. SCHWITZKE, Pres. 






































THE 


CASING HOUSE 
Bear. Levi Co., Inc. 


NEW YORK CHICAGO 
BUENOS AIRES HAMBURG meuiaetaniones 






If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford 
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A BETTER, STURDIER 1%4-ION 


Increased Earning Power 
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Demand for Graham Brothers 1!2-Ton 
Truck increases steadily, rapidly. 
Owners profit by its economical,depend- 
able work under all conditions of road 
and load: Buyers buy again. Fleets grow. 


It has earned its preference by its earn- 
ing power. 

Now an improved 12-Ton assures even 
greater value at the same low initial cost. 


Graham Brothers consider a change an 
improvement, only when it adds defi- 
nitely to the truck’s value. These im- 
provements do— 


Seven-inch Frame—a sturdier chassis 
and longer truck life. 


Graham Brothers Trucks, with Dodge 
Brothers 34-Ton Commercial Cars, 
meet91 % of all hauling requirements. 








Steering Gear—greater ruggedness and 
easier handling. 


Motor—recent improvements adding to 
its long life and dependable performance. 


Shorter over-all Length—without re- 
ducing space for load. 


Longer Brake Life—four brake bands, 
operated by service pedal, increase life 
of linings and drums. 


Dodge Brothers Dealers everywhere 
will show you this better, sturdier 
Graham Brothers 1%2-Ton Truck—and 
show you its capacity for work in 
your business. 


o £@ 2 2. se 


1%-TON CHASSIS 
2-TON CHASSIS 1 
(Disc Wheels With Dual Rear, Optional) 
1-TON CHASSIS, (G-BOY)- - - 
f. o. b. Detroit 


885 





GR BROTHERS 
RUCKS 


SOLD BY DODGE BROTHERS 
DEALERS EVERYWHERE 
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Can You Explain This? 


In the North in the Province of Quebec, at the town of Three Rivers 
is The St. Lawrence Paper Mill, Ltd. 


A little while ago they built this fine new 
mill, the best that money would buy. They 
equipped it with Ridgway Elevators. 

The mill-has been a great’ success in. mak- 
ing “News.” 


They ‘are; doubling its size.tight now. 9. = nag oO 


Brains built to make a success of anything— 
get Ridgway Elevators. 


In the South in the State of Louisiana, at the town of Monroe is The 
Brown Paper Mill, Inc. 


A little while ago they built this fine new 
mill, the best. that money would buy. They 
equipped it with Ridgway Elevators. 


The mill has been a great success in mak- 
ing “Kraft.” 


They are doubling its size right now. 


Brains that make for a plant’s success will 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3,000 in daily use 


COATESVILLE, PA. 




























Direct Acting 














For Meat Processing 


use /ycos Temperature Instruments 






Tycos “Type P” 
Temperature 
Regulator 





They will indicate, record or control any 
temperature that you use in the prepara- 
tion of your products. 


Long years of use in every industry have 
shown the economy of standardizing on 
these sturdy, reliable temperature instru- 
ments. 


Zylor Instrument Companies 
ROCHESTER, N. Y., U. 8. A. 
Manufacturing Distributors Canadian Plant 

in Great Britain Tycos Building 
Short & Mason, Ltd., London Toronto 


NDICATING - RECORDING~ CONTROLLING 


‘VCO S fener 
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MArmours 


Sausage Casings 


GUARANTEED TO PASS U. S. GOVERNMENT INSPECTION 


Your Assurance of 


Sheep Casings Absolute Safety 


Beef Casings 
Hog Casings All risk is climiated when you buy Armour’s 
Sausage Casings. They will meet your most 
pate oe exacting requirements with practically no 
waste. 


| Absolutely 
| Clean carefully sorted, graded and will pass govern- 


Armour’s Casings are clean and dependable; 


ment inspection. They possess a uniform 
— standard of excellence that assures you of 


complete satisfaction. 


. Write for Prices 


ARMOUR arc COMPANY 


Union Stock Yards 
CHICAGO 
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Quick Chilling Prevents Sour Hams 
Results of Studies Made Both by 


Government and Packers’ 


Institute 


Show Cause and Remedy for Trouble 


Chill hogs quickly and thoroughly if 
you want to avoid loss. 

Otherwise there is great danger of 
loss from sour hams. 


Other advantages of quick chilling 
are that less working capital is tied up 
when hogs are chilled in 18 to 24 hours 
than when 48 to 72 hours are required 
before they can be cut. And killing 
and cutting gangs operate to better ad- 
vantage. 

It used to be thought that hogs must 
first hang for a while in natural temper- 
atures until at least some of the “animal 
heat” left the body. Then they must 
hang from 60 to 72 hours in the cooler 
before cutting. Later this time was re- 
duced to 48 hours in the cooler. 

Back in November, 1922, Horace C. 
Gardner, long recognized as an author- 
ity on  packinghouse _ refrigeration, 
stated in THe NATIONAL PROVISIONER 
that hogs should be ready to cut in 24 
hours, and that if they were properly 
and quickly chilled there was no danger 
of “bone sour.” ' 


Only recently a chilling time of 18 
hours has been advocated by refrigera- 
tion engineers using the open brine 
spray system of refrigeration. They 
believe that hogs can be cut safely 18 
hours after slaughter, and that the meat 
will be free of frost. 


Quick Chilling Solves Problem. 


Scientific investigations hate demon- 
strated that the quick chilling of hogs 
is the solution of the problem of ham 
souring. 

Originally this was thought to be a 
condition resulting from methods of 
handling on the killing floor. Exhaust- 
ive experiments, made by the Institute 
of American Meat Packers and the U. 
S. Department of Agriculture, however, 
have shown that the organism causing 
this trouble does not enter the carcass 
on the killing floor, but is present im- 
mediately after slaughter. 


If the carcass is quickly chilled, the 


organism has no opportunity to develop, 
and there is no trouble from souring. 

Results of recent research in ham 
souring have been reported in the Jour- 
nal of Agricultural Research, a scien- 
tific publication of the U. S. Depart- 
ment of Agriculture. Samples were 
taken of hams after the carcasses had 
hung in the cooler for 48 hours, from 
others after killing floor operations 
were completed but before the carcass 
went to the cooler, and from still others 
taken from carcasses on the rail after 
bleeding had been thoroughly com- 
pleted. Under each condition the or- 
ganism was found. 

Reports of Recent Research. 

The conclusion was reached that the 
organism was present immediately after 
slaughter. The trouble could not be 
overcome by changes in killing floor 
practices. The prevention of souring 





To Save Sour Ham Loss 


Trouble with hams souring is 
just as old as packinghouse prac- 
tice. 

Many theories have been ad- 
vanced as to the “why” of sour 
hams, but no one had a solution 
that would work all the time. 

So important was the subject 
from an economic standpoint that 
it was one of the first packing- 
house problems at which scientific 
research was directed. 

The cause has been found, and 
the remedy. 

The solution of the problem is 
quick and thorough chilling of 
carcasses. It is a remedy within 
the reach of every packinghouse. 

The ham is the most valuable 
part of the hog. It must carry its 
own cost and the cost of the less 
popular cuts as well. Sour hams 
are a “luxury” no- packinghouse 
can afford. 











depends upon the prevention of the de- 
velopment of the organism already in 
the animal blood or tissue. 


“Prompt handling and prompt and 
efficient chilling, resulting in early at- 
tainment of the low temperatures re- 
quired to check the development of 
Bacillus putrefaciens and similar organ- 
isms, and maintenance of uniform low 
temperatures until sufficient salt has 
been taken up by the ham to hold 
these organisms in permanent check, 
are the means of prevention indicated.” 

These conclusions are in line with 
those of refrigeration engineers that the 
quick chilling of hogs results in better 
product and little possibility of “off re- 
sults.” 


The high spots in the report referred to, 
which was made by E. A. Boyer, associate 
chemist in charge of the Omaha Meat In- 
spection Laboratory of the Bureau of Animal 
Industry, U. S, Department of Agriculture, 
as “A Contribution to the Bacteriological 
Study of Ham Souring,” are as follows: 


Studies of Ham Souring 


“Ham souring” is a term applied in the 
meat-packing industry to any sour, un- 
sound, or putrid condition developing in 
the interior of the ham. It may vary in 
degree from a slight taint in a limited 
area to a putrid condition affecting al- 
most the entire ham. 

The first systematic scientific study of 
ham souring was conducted by McBryde, 
who concluded from his investigations 
that ham souring is caused by an anaer- 
obic bacillus to which he gave the name 
Bacillus putrefaciens. 

He reported the isolation of this bacillus 
from sour hams, its cultivation in the lab- 
oratory, the production of typical souring 
by inoculating sound hams with the cul- 
tures, and recovery of the bacillus from 
the hams soured by this means. 

McBryde assumed that this bacillus is 
present in the dust and dirt of packing- 
houses and gains entrance to the hams 
through the -various manipulations to 


which they are subjected. 
In a previous communication the writer 
showed that the interior portions of fresh, 
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chilled hams are never sterile, but harbor 
numerous species of bacteria, both aerobic 
and anaerobic, including Bacillus putre- 
faciens and other bacteria of the type com- 
monly associated with ham souring. The 
presence of a similar flora in the lungs 
of hogs slaughtered in accordance with 
regular practice was also reported. 

The conclusion drawn was that every 
ham must be regarded as a potential sour 
ham containing the organism which 
would cause spoilage if permitted to de- 
velop. 

What Institute Study Shows. 

During the interval since the appear- 
ance of the publication last cited, A. F. 
Reith, working under the Arthur Lowen- 
stein fellowship placed at the University 
of Chicago through the Institute of Amer- 
ican Meat Packers, has been engaged in 
an investigation of the subject. 

Through the courtesy of J. F. Norton, 
directing the fellowship, and W. Lee 
Lewis, director of the Bureau of Scien- 
tific Research in the Institute of American 
Meat Packers, an opportunity was af- 
forded in March, 1925, for an exchange of 
views on Reith’s findings and the data ob- 
tained by the writer as here set forth. 

The problem was this: 

The finding of various species of bac- 
teria in the interior of hams, including the 
bone marrow, 48 hours after slaughter, 
together with the fact that during such 
time the carcasses have been held at a 
low temperature in the chill room, make 
it appear probable that such orgahisms 
were present at the time the carcasses 
were removed from the killing floor. 

This supposition having been confirmed, 
further investigation was directed toward 
locating the source of the organisms. 

Three possible sources were suggested 
—first, that the organisms are present in 
the blood and tissues of the living animal 
before slaughter; second, that they are 
rapidly disseminated throughout the car- 
cass after death; and, third, that they 
gain access during the various manipula- 
tions to which the carcass is subjected on 
the killing floor. The last mentioned hy- 
pothesis appearing the most probable, at- 
tention was first given to it. 

How the Work Was Done. 


The hams used were obtained from a 
local establishment operating under fed- 
eral inspection. Not over one hour 
elapsed from the time the hams were cut 
from the carcasses- until the cultures were 
removed. Cultures were taken from each 
ham from one or more of the following 
locations: flesh in close proximity to the 
stifle joint; bone marrow of the femur; 
and synovial fluid of the stifle joint. All 
instruments, media, and solutions used 
were sterilized in accordance with the 
usual methods. Care was taken through- 
out to prevent extraneous contamination. 

The hams were sectioned with a heavy 
knife, heated to such temperature as thor- 
oughly to sear the cut surfaces. The area 
from which cultures were to be taken was 
again seared on the exposed surface and 
portions of the flesh were taken from be- 
neath this area by means of scalpel and 
forceps. 

Six hams, each from a different carcass, 
were removed as soon as killing floor op- 
erations had been completed, and before 
the carcasses were run into the cooler. 
Under conditions prevailing at the estab- 
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lishment at the time these specimens were 
taken, approximately 30 minutes elapsed 
between the sticking of the animals and 
evisceration, and about 15 minutes more 
before the samples were taken. 


What Was Found in Tests. 


Examination of the samples from the 
six hams showed that the organism ex- 
isted in the flesh of three of the samples, 
while in three others it did not exist. It 
was found in the bone marrow of four of 
the hams, while the marrow from two 
hams failed to show the organism. In this 
case the joint fluid was not examined. 

This evidence of the existence of micro- 
organisms in the interior of the hams 45 
minutes after slaughter is in accord with 
the results obtained in the former work 
from examination of 29 hams taken at 
the conclusion of the killing period, and 
shows that the organisms found were 
present at the beginning of the chilling 
period. 

The absence of the Bacillus coli group 
of organisms from the numerous cultures 
taken from these hams is of particular in- 
terest. The members of this group are 
abundant and ubiquitous on the killing 
floor, and are almost invariably found on 
the surfaces of the carcasses which are ex- 
posed during killing floor operations. 

Their absence is of special significance 
in that it goes far to eliminate the possi- 
bility that the organisms present in the 
hams gain access during killing floor oper- 
ations. 


Not on the Killing Floor. 


Because of the temperatures prevailing, 
the scalding and dehairing operations are 
exceptions. Examination of several sam- 
ples of the water used in these processes 
showed that the temperature prevailing 
(140 to 145 degs. F.) eliminates Bacillus 
coli, while the spore bearing anaerobes 
and other heat resistant organisms are 
abundant. The bacterial flora of the scald- 
ing vat, like that of the lungs, bears a 
striking similarity, in its general character 
at least, to that of the carcass. 

The possibility of the dirty vat water 
entering through the stick wound into the 
circulatory channels, and abetted by the 
beaters of the dehairing machine being 
rapidly and widely distributed throughout 
the carcass, appeared to warrant consider- 
ation. 

In order to obtain information on this 
point, the stick wound of four carcasses 
were securely ligatured, so as to preclude 
the possibility of contamination entering 
in that manner during the scalding and 
dehairing. A ham was taken from each of 
the dressed carcasses and examined with 
the result that the anaerobes were found 
in the flesh of three of the samples, while 
the flesh from one ham failed to show 
the organism. 


Other Tests Made. 


As a further test, two carcasses were 
taken direct from the bleeding rail, scalded 
in a steam cooker and the hair removed 
by hand scraping. Examination of the 
hams from these carcasses gave results 
consistent with those previously obtained. 

Finally, the hams removed from 4 car- 
casses taken directly from the bleeding 
rail and neither scalded nor dehaired, 
were examined. The hams were removed 
from these carcasses as soon as bleeding 
had been satisfactorily completed, and cul- 
tures were taken immediately from the 
flesh and bone marrow. 

The results of this investigation showed 
that the bacteria present in the chilled 
carcass do not gain access to it through 
any of the operations on the killing floor, 
but are present immediately after the 
death of the animal and before the car- 
cass has been subjected to any of the kill- 
ing floor operations. 

The demonstration of anaerobic bacteria 
in the hams taken directly from the car- 
casses on the bleeding rail is of particu- 
lar interest and importance, since it is 
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organisms of this type which are respon- 
sible for the souring of hams. 


Bacillus Found in Fresh Hams. 


In this study particular attention has 
been given to Bacillus putrefaciens, for the 
reason that it finds its optimum condition 
for growth at a lower temperature than 
any other of the organisms studied, and 
that it has been found so commonly asso- 
ciated with ham souring. 

The frequency with which it was found 
and isolated from fresh hams together 
with the small size of the samples taken, 
justifies the belief that it is commonly 
present in fresh hams. Such being the 
case it follows that the mere presence of 
the Bacillus putrefaciens in the ham is 
not sufficient to cause spoilage. 

The first check applied in regular pack- 
inghouse operations is that of refrigera+ 
tion. Refrigeration is no doubt an effective 
check, but it must be remembered that 
organisms of the type studied are gener- 
ally capable of growth at rather low tem- 
peratures. 

Bacillus putrefaciens, in particular, finds 
its most favorable growth temperature at 
from 68 to 77 degs. F. and it grows read- 
ily although less rapidly at from 46.5 to 
50 degs. F. It is evident, therefore, that 
if refrigeration is to be effective it must 
needs be thorough. 

This is in harmony with the fact well 
known in the meat packing industry that 
overtaxing the capacity of the plant, par- 
ticularly that of the refrigerating system, 
is likely to be followed by an epidemic 
of ham souring. 

Summary of Findings. 

_ summarizing his findings, Mr. Boyer 
said: 

Hams from dressed hog carcasses taken 
from the killing floor 45 minutes after 
slaughter were found to harbor microor- 
ganisms in the interior musculature, syn- 
ovial fluid, and bone marrow. Similar 
organisms were found in hams from car- 
casses scalded in a steam cooker and 
scraped by hand and in hams taken from 
the carcasses as soon as bleeding had been 
completed. 

Five species of anaerobes, namely, Bacil- 
lus putrefaciens, B. histolyticus, B. sporo- 
genes, B. tertius, and an unidentified or- 


ganism resembling B. oedematiens in 
some respects, were isolated from such 
hams. 


There were also present numerous and 
varied aerobic organisms. 

No organisms of the B. coli group were 
found although a special search was made 
for them. It is concluded, therefore, that 
this group is rarely, if ever, present in the 
bacterial flora of fresh hams. There is 
no evidence that any of the organisms 
found gained access through killing floor 
operations. 

From the foregoing data, it is con- 
cluded that the organisms responsible for 
ham souring are disseminated throughout 
the carcass from the moment of slaughter 
and possibly are present in the blood and 
tissues of the living animal. 

It is evident, therefore, that access of 
these organisms can not be prevented by 
any alteration of killing floor operations 
or practices. 

Prevention of ham souring depends, 
therefore, on preventing the development 
of the causative organisms which are 
known to be present. 

Prompt handling and prompt and effi- 
cient chilling resulting in early attainment 
of the low temperatures required to check 
the development of the B. putrefaciens 
and similar organisms and maintenance of 
uniform low temperatures until sufficient 
salt has been taken up by the ham to 
hold these organisms in permanent check, 
are the means of prevention indicated. | 

The effectiveness of these methods 1s 
shown in a practical way by the low rate 
of spoilage attained by those establish- 
merfts at which they are consistently prac- 
ticed. 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 





XI — Checking the Flood of Market Hogs 


Washington Meeting of Producers with 
Food Administration in October, 1918, Con- 
cluded to Abandon 13 to 1 Ratio for the Time 
Being—Packers Agree to Maintain Minimum 
on Normal Run of Hogs—Flood Checked to 
Some Extent and Packers Able to Live Up 
to Agreement. 


This is the eleventh in a series of reviews 
of the book on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 


For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this book, 
and these reviews will appear from week 
to week unfil the entire story has been told. 

The conclusions of the Live Stock Sub- 
committee and the special swine growers’ 
representatives at the meeting held in 
Washington on October 24 to 26, 1918, 
were that attempts to hold the price of 
hogs in a ratio to the price of corn (as 
had been recommended by the subcom- 
mittee at their meeting a month before) 
might work out to the disadvantage of the 
swine producer. It was their opinion now 
that this formula should be adopted only 
as a broad policy applied over a long 
period of time. 

The result was that the subcommittee 
recommended that the 13 to 1 ratio be 
abandoned, except for purposes of dis- 
cussion at future conferences whenever it 
might be considered as a guide; that the 
price of hogs should be arrived at by fre- 
quent (monthly) conferences between: 
(1) the Food Administration, (2) the Ag- 
ricultural Advisory Committee or the Live 
Stock Subcommittee thereof and asso- 
ciated swine producers invited to sit with 
them, and (3) the Packers’ Committee. 

The guiding principles of these confer- 
ences were to be the determination of 
prices on controlled orders that would 
yield a fair return to the producers and 
the coordination of these prices with the 
commercial conditions of supply and de- 
mand, so far as this could be accom- 
plished. 

As the result of the first conference 
under this plan on October 26, 1918, the 
following undertaking was given by the 
packers: 


What Packers Agreed to Do. 


“In view of the undertakings on the 
part of the Food Administration with re- 
gard to the coordinated purchases of pork 
products, covered in the attached, it is 
agreed that the packers participating in 
these orders will undertake not to pur- 
chase hogs for less than the following 
agreed minimums for the month of No- 
vember, that is, a daily minimum of $17.50 
per hundred pounds on average of packers’ 


droves, excluding throw-outs. ‘“Throw- 
outs” to be defined as pigs under 130 
pounds, stags, boars, thin sows, and skips. 

“Further, that no hogs of any kind shall 
be bought, except throwouts, at less than 
$16.50 per hundred pounds. The average 
of packers’ droves to be construed as the 
average of the total sales in the market 
of all hogs for a given day. All the above 
to be based on Chicago. 

“We agree that a committee shall be 
appointed by the Food Administration to 
check the daily operations in the various 
markets, with a view to supervision and 
demonstration of the carrying out of the 
above. 

“The ability of the packers to carry out 
this arrangement will depend on there 
being a normal marketing of hogs based 
upon the proportionate increase over the 
receipts of last year. The increase in pro- 
duction appears to be a maximum of about 
15%, and we can handle such an increase. 

“If the producers of hogs should, as 
they have in the past few weeks, pre- 
maturely market hogs at such increasing 
numbers over the above, it is entirely be- 
yond the ability of the packers to main- 
tain these minimums, and therefore we 
must have the cooperation of the pro- 
ducer himself to maintain these results. 
It is a physical impossibility for the ca- 
pacity of the packing houses to handle a 
similar overflood of hogs and to find a 
market for the output. The packers are 
anxious to cooperate with the producers 





Steps in the Story 


Action taken to increase hog — 
tion in the early years of the War. 

Voluntary agreements between pack- 
ers, Food Administration and buyers 
of pork products. 

Packers’ margins controlled, license 
regulations, and methods of limiting 
packers’ profits. 

Efforts made to secure an adequate 
supply of hogs at the lowest feasible 
price. 

Control of buying guaranteed an out- 
let to packer and a profit for the pro- 
ducer. 

Cost of producing hogs determined. 

Production increased and hog prices 
maintained. 

Ns ppeeamaaad encountered in price con- 
trol. 

The Armistice and the plan to open 
world markets to pork products. 

Crisis in the American pork market. 

Attempts to dispose of surplus pork. 

Opposition by French to opening of 
blockade so that pork products enter 
enemy and neutral countries. 

How the German market was finally 
opened for American pork. 

World-wide speculation, due in part 
to long-continued blockade of Europe. 

Pork for the liberated countries. 

Demand for removal of government 
control of the meat industry made by 
trade bodies. 

Price stabilization and its advantage 
to hog producers. 

What American food meant to 
Europe in 1919. 











in maintaining a stabilization of price and 
to see that producers receive a fair price 
for their products.” 

As a result of this assurance to pro- 
ducers, the flood of unseasonable market- 
ing was checked to a certain extent and 
the minimum price was again maintained 
by the packers under their agreement. 

More Trouble Following Armistice. 

The respite front these difficulties, how- 
ever, was not of long duration. On No- 
vember 11, 1918, the Armistice was signed 
and the active period of the World War 
was over. With it came a complete 
change in the international food situation. 

The story of the fight waged by Mr. 
Hoover to maintain the pork market during 
the three months following the Armistice, in 
order that the moral obligation to the swine 
producers of this country might be main- 
tained, forms one of the most brilliant and 
interesting chapters in the economic history 
of the war. 

This story, together with supporting 
documents and data never before made 
public, is given in the succeeding chapters. 

{The next article in this series will tell 
what the armistice meant; no formal con- 
tracts with allies, but definite import pro- 


grams made with them in summer of 1918; 
world fat supply not too large.] 


Jes 
PLENTY OF LAMBS IN PROSPECT. 


Available information as to condition 
about November 1 indicates that the total 
number of lambs and sheep fed for market 
this winter will be somewhat larger than 
last winter and as large as any winter 
since 1920 to 1921. The distribution of 
this feeding will be much different from 
last year and from the usual. The market- 
ings will probably be differently distrib- 
uted with a larger proportion of shipments 
during December, January and February 
and smaller during the spring months. 

Records of feeder shipments into the 
corn belt states from markets for four 
months, July to October inclusive, show 
an increase of some 450,000 head over 
last year and the largest total for the 
period since 1920. Shipments direct to 
feeders not included in the above records 
are reported as larger than last year in 
all the corn belt states, except Nebraska, 
where they are materially less. 

After allowing for decreased feeding in 
western Nebraska, it seems probable that 
the corn belt states will feed upwards of 
500,000 more lambs and sheep this winter 
than last. The largest increases are in 
Iowa, Michigan and Illinois. On the 
other hand, feeding in the west is indi- 
cated as between 400,000 and 500,000 head 
less than last year due to a marked de- 
crease in Colorado. The situation about 
November 1 indicated that feeding in Col- 

(Continued on page 49) 
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Helping the Retailer With His Problems 


Institute’s Cooperation a Big Help to Meat Retailers 


An active program of help and 
friendly cooperation for the retail 
meat dealer has been carried on dur- 
ing the past year by the Institute of 
American Meat Packers. This has 
had an excellent effect on the rela- 
tions between packer and retailer, and 
much material good has been accom- 
plished. 

This work was carried on under 
the direction of a Committee on Re- 
tail Merchandising. A report of this 
committee’s work, as made to the re- 
cent convention of the Institute, is 
given below. 

Copies of the entire set of reports, printed 
in leaflet form by THBH NATIONAL PRO- 
VISIONEER, may be obtained by members 
upon application to the Institute of Ameri- 


can Meat Packers, 509 So. Wabash Ave., 
Chicago, Il. 


Report of Committee on Retail 
Merchandising 
By John Roberts, Chairman. 


Cognizant of the fact that the retail meat 
dealer is the “bread and butter” of the 
packer, the Committee on Retail Merchan- 
dising has worked in close touch with the 
National Association of Retail Meat Deal- 
ers, local branches of the association, and 
with many individual retailers, with the 
object of creating a friendlier feeling be- 
tween the wholesaler and the retailer, and 
in helping the dealer to bring about better 
merchandising methods. 

Specific ways in which this has been ac- 
complished are briefly set forth: 

Training Courses for Retailers. 


Packers who have followed the growth 
ef the Institute’s educational activities will 
be interested to know that meat dealers 
are undertaking the establishment of train- 
ing courses for retailers of meat. 

In June, the Director of the Department 
of Retail Merchandising attended a meet- 
ing of the officers of the National Asso- 
ciation of Retail Meat Dealers, at which a 
tentative program for educational courses 
for retailers was considered. In the course 
of the general discussion, he suggested 
that this program might well include ask- 
ing co-operation of the Federal Board for 
Vocational Education, Washington, D. C., 
similar to that which the Board had ex- 
tended to other industries. 

As an outcome of this suggestion, which 
met with hearty approval, and at the re- 
quest of the retail officials, Mr. Cutting 
held several conferences in their behalf 
with J. C. Wright, Director of the Federal 
Board, and with E. W. Barnhart, Chief, 
Commercial Education Service, of the 
Board. These men agreed with the retail 
officials that there was a specific need for 
educational courses for retail meat dealers, 
and, speaking for the Board, Mr. Wright 
agreed to co-operate in developing such a 


course. 

John A. Kotal, executive secretary of the 
National Association of Retail Meat Deal- 
ers, presented the project to the National 
its annual convention in 


Association at 


August in Seattle. It was unanimously en- 
dorsed. 

Subsequently, a conference at Washing- 
ton was arranged with the Federal Board 
and several of the national officers of the 
retailers’ association. In two days a ten- 
tative outline for the course was developed. 
Another conference was arranged for 
November 1, with a bigger representation 
of progressive retailers, who will be avail- 
able for one or two weeks for examination 
by the expert merchandising personnel of 
the Federal Board. 

The initial outline will be expanded and 
from this will grow the instructional ma- 
terial to be used in the classes. When the 
instructional material has all been worked 
out, the retail officials hope to establish 
classes for dealers in as many cities as 
time and enthusiasm will permit. The aid 
of the Federal Board is rendered gratis. 


Information Through Trade Papers. 


Inasmuch as the time of the Director of 
the Department of Retail Merchandising 
is limited, and it is obviously out of the 
question to reach all of the forty local 
branches of the National Association of 
Retail Meat Dealers, the Committee feels 
that much good can be derived by dis- 
seminating merchandising information 
through the channels of the trade papers. 





Scales and Profits 


How much do your scales and 
scalers cost you every year? 

Are your. scales accurate 
and of the proper capacity—your 
scalers conscientious and _ well- 
trained ? 

Do you keep your scales oper- 
ating within certain narrow 
“tolerances’’? 

Scales and their operators 
play a big part in your profit or 
loss for the year! 

Reprints have been made of 
six articles which have ap- 
peared in THE NaTIONAL Provi- 
SIONER on “Weighing in the 
Meat Plant.” In them the selec- 
tion of scales, training of scalers 
and the troublesome question of 
tolerances are discussed. Other 
articles are to follow. 

They may be had by subscrib- 
ers by filling out and sending in 
the attached coupon, together 
with 25c in stamps. 


The National Provisioner, 
Old Colony Bldg., Chicago. 
Please send me the reprints on 
“Weighing in the Meat Plant.” 


Enclosed find 25c in stamps. 
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Adopting this plan, 22 retail trade papers 
have been supplied with a monthly mer- 
chandising story, one paper given an ex- 
clusive story twice a month, and still 
another an exclusive story monthly. 

With one or two exceptions, these trade 
papers have printed all stories sent to 
them, and are glad to have them. Many 
of these papers are read by retailers who 
handle groceries, with meats as a side line, 
Short stories have also been sent to the 
bulletins issued from time to time by local 
retailers’ associations. These stories deal 
with local conditions of retail merchandis- 
ing, as they are understood by the Direc- 
tor. . 

Radio Publicity Program. 

The program of radio publicity for the 
industry, which was started by the Direc- 
tor four years ago in New York City, with 
the co-operation of the Meat Council of 
New York, has been continued throughout 
the country. 

The present schedule calls for two talks 
weekly from K Y W, Chicago; W H K, 
Cleveland, and K G W, Portland, Ore., 
one weekly from W J Z, New York City, 
and W H A D, Milwaukee. Station 
W LIT, Philadelphia, has restricted its 
broadcasting for several months to the 
Sesqui-Centennial exposition, but soon will 
resume the educational talks. 

Retail meat dealers in the cities where 
the broadcasting is given agree that the 
publicity is very constructive and helpful, 
and the Committee on Retail Merchandis- 
ing believes that it is a project which is 
worthy of the time and effort spent. 

The Department has co-operated regu- 
larly with several member companies 
which are utilizing the facilities of radio 
stations for commercial publicity. Much 
help has been extended to the National 
Live Stock and Meat Board in its radio 
program. Radio talks which have been 
broadcast have been printed in the various 
retail trade papers. Thousands of free 
meat recipe booklets have been sent to 
women who have written in to the sta- 
tions in response to the talks. 


Regional Meetings. 


The Director has attended a series of 
four regional meetings in various sections 
of the country and addressed member com- 
panies on the work of the Department of 
Retail Merchandising. It was felt that 
a better understanding of this work re- 
sulted from these regional meetings. 

Various speeches were delivered at 
Rochester, N. Y., before the annual con- 
vention of the National Association of Re- 
tail Grocers; at Champaign, before the 
Illinois State Association of Retail Meat 
Dealers; before joint meetings of whole- 
salers and retailers at Cincinnati; of Blue 
Earth County, Minn., and in St. Paul, 
Minn. The keynote of all these speeches 
was “better merchandising practices are 
needed among the retail trade.” 

Meat Councils Active. 

The Meat Council of New York, the 
Hudson County Meat Council, and the 
Meat Council of Chicago have been func- 
tioning successfully in various projects 
during the year. The retailers in Greater 
New York City have given Pendleton 
Dudley, Secretary for the two in the East, 
splendid support in all the constructive 
things which have been developed. 

Considerable favorable meat publicity 
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was prepared by the Meat Council of New 
York at the time Miss Gertrude Ederle, 
a New York City girl, successfully swam 
the English Channel. Miss Ederle, it was 
pointed out, was an advocate of generous 
quantities of meat in the diet, and her 
father was a leading meat dealer of 
Gotham. This publicity was circulated 
widely, and the retail meat dealers con- 
sidered it good work. 

Various meat products campaigns were 
undertaken and carried through by the 
Hudson County Meat Council during the 
year. Considerable help was extended to 
the retailers association in Greater New 
York by the Department of Retail Mer- 
chandising. A regular weekly market re- 
port for housewives, directing attention 
to the best meat “buy,” was a feature of 
the Meat Council of Chicago’s work. 


Meat Trade Topics. 


The Committee is happy to report that 
in the year just passed the subscriptions 
to Meat Trade Topics have increased by 
approximately 30 per cent. This is a 
monthly sheet containing short merchan- 
dising stories for packers’ salesmen. 

It is sold to member companies only 
for cost, and the monthly circulation is 
approximately twelve thousand copies. 
The preparation of copy for Meat Trade 
Topics is one departure from the field of 
retail merchandising undertaken by the 
Department. 


Distribution of Retail Méschebitieine 
Facts. 


Thousands of copies of various reports 
on retail meat merchandising have been 
distributed to retailers’ associations. The 
Director prepared an illustrated booklet 
entitled, “How to Display and Sell Ready- 
to-Serve Meats,” and was able to induce 
the National Association of Retail Grocers 
to distribute several thousand copies of it 
to their most progressive members in the 
country. This was done during the be- 
ginning of the hot months, when there was 
a seasonable demand for these products. 
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Five thousand copies of a pamphlet en- 
titled “Five Talks to Retail Meat Dealers” 
were sent to a butcher equipment manu- 
facturer who in turn distributed them to 
his customers by mail. This Department 
has taken care of answering all questions 
relayed to it through the Merchants Serv- 
ice Bureau of the National Cash Register 
Company, Dayton, Ohio, dealing with meat 
merchandising. Scores of other inquiries 
from dealers have been taken care of. 


The “Ready-to-Serve” Refrigerated Case. 


In line with the recommendations of the 
Committee, the Department has promoted 
interest among retail meat dealers in the 
Ready-to-Serve Refrigerated case which is 
endorsed by the Institute. Thousands of 
pieces of advertising and promotional ma- 
terial, describing the case in detail, have 
been distributed. The Director has per- 
sonally demonstrated this case before all 
meetings of the various regional sections 
in the past year. 

The price has now been lowered from 
$150 to $97 F.O.B. St. Louis, which covers 
the manufacturing cost only of The Brecht 
Company, St. Louis, manufacturers of the 
case. While the case has not caught on 
with the success anticipated by the Com- 
mittee, it is hoped that in the future more 
attention will be given by the retailers to 
this economical display case for Ready-to- 
Serve products. 


Committee on Retail Merchandising. 


John Roberts, Chairman 
Philip D. Armour Walter McFarlane 
C. M. Bell Myron McMillan 
E. A. Cudahy, Jr. Louis Meyer 
Jay E. Decker Charles W. Myers 


George L. Franklin T. H. Nash 
Michael Greenwald W. E. O’Neill 
Fred Guggenheim A. T. Rohe 
Henry B. Hetzel Harry Thompson 
Fred Krey L. D. H. Weld 


J. J. McAleese Horace O. Wetmore 
Carl Fowler, Vice-Chairman 
John C. Cutting, Secy. 





1925-26 Meat Packing Year Reviewed 


A reported increase of 40 per cent in 
the number of sows bred for fall farrow 
is pointed to by the Bureau of Agricul- 
tural Economics of the U. S. Department 
of Agriculture. The December 1 pig sur- 
vey will show just how great an increase 
if any in the number of pigs this reported 
increase in breeding will show. 

As the 1926 spring pig crop was approxi- 
mately the same as that of the spring of 
1925, it is anticipated that the hog runs 
during the winter of 1925-26 will be about 
the same as those of last year. The de- 
partment anticipates that approximately 
the same average price will prevail. 

Should the 1926 fall pig crop show the 
increase indicated, ‘this would have little 
influence on supplies before the spring 
and early summer months. 

Producers Get Good Prices. 

The packing year just closed is believed 
to have.been one of the most profitable 
producers’ have ever experienced, except 
in the war years. The slaughter of hogs 
in the packing year just closed was 12 
per cent less than that of the previous 
packing year. The heavier weight and 
greater yield of the hogs marketed, how- 
ever, largely offset the decrease in num- 
bers. 

The department .calls attention to the 
fact that the packers are entering the new 
packing season with heavy stocks of lard 





on hand, and with a less satisfactory 
prospective outlet for cured meats in the 
cotton producing sections of the country. 

The full text of the report is as follows: 

With the end of the pork packing and 
hog marketing year of 1925-26 in Octo- 
ber and the* beginning of the new year 
1926-27 on November 1, a review of the 
past year and a forecast of the new year 
is of interest. 


Forty Million Head Killed. 


The inspected slaughter of hogs for the 
crop year 1925-26 was 40,713,000 head 
(October being estimated at 2,875,000), a 
decrease of 5,392,000 head, or 12 per cent 
from the 46,105,000 head slaughtered in 
1924-25. In December, 1925, it was stated, 
the two pig surveys of 1925 indicated a 
decrease in the inspected slaughter of hogs 
between 5,000,000 and 5,500,000 head for 
the crop year 1925-26. 

This decrease of 12 per cent in slaugh- 
ter was largely offset by increase in the 
weight and yield of hogs slaughtered. The 
total dressed weight of hogs slaughtered 
for the first 10 months of the crop year 
1925-26 was about 4 per cent smaller than 
the total .for the same period in 1924-25. 
For the last two months of the 1925-26 
year the dressed weight probably will be 
somewhat less than for the same months 
of the 1924-25 year. 

In spite of the reduced slaughter this 


25 


year, the 1925 crop of hogs has brought 
producers as much or more money than 
did the crop of 1924. The 40,700,000 hogs 
slaughtered during the crop year of 1925- 
26 cost packers about $1,197,000,000. 

For the year 1924-25 the 46,100,000 head 
slaughtered cost $1,186,000,000, while 52,- 
875,000 head in 1923-24 cost only $917,- 
309,000. 

The increased cost in 1925-26 was due 
both to increased average weight per head 
and increased average cost per 100 
pounds. 

Record Set For Value. 

The 1925 crop of hogs, measured in 
terms of corn prices during the market- 
ing season, was probably the most profit- 
able ever marketed. In actual dollars it 
was the most valuable, excluding those of 
the war and post-war years from 1916 to 
1919. The high corn-hog price ratio pre- 
vailing during the marketing year re- 
sulted in the expected delayed marketing 
of both the spring and fall crops. 

The unusual price discrimination against 
heavy hogs during the winter, however, 
tended to increase winter marketing above 
what they normally would have been. 

The June, 1926, pig survey showed a 
spring pig crop in the Corn Belt about 
the same size as that of 1925. The num- 
ber of sows bred for fall farrow this year, 
however, was reported as nearly 40 per 
cent larger than the number farrowed in 
the fall of 1925. 

The continuing highly favorable corn- 
hog ratio points to a very considerable 
increase in farrowing this fall. The De- 
cember 1 pig survey will show what in- 
crease, if any, there has been in the fall 
pig crop this year. 

Prices Expected to Stand. 


If the demand for hogs this coming 
winter equals that of last, with a supply 
as indicated by the June pig survey, the 
price of hogs this winter should be on 
about the level of last winter. The win- 
ter prices of corn, based upon the prices 
of December and May corn futures, is 
indicated as about the same as last win- 
ter. 

Thus a very favorable corn-hog ratio 
may be expected to prevail during the 
marketing of the 1926 spring pig crop. 
Under normal conditions a delayed mar- 
ket movement, similar to last year, would 
be expected. 

The cholera situation, to the extent that 
it reduces supplies both in numbers and 
weight, should tend to strengthen aver- 
age hog prices over the whole winter sea- 
son. This may be offset, in part at least, 
by the effects of the very large cotton 
crop and low prices of cotton. 


Cotton Crop a Factor. 


The large cotton crop means a larger 
production of cottonseed oil, and oil 
prices ‘are ata low level. This has affect- 
ed and will continue to affect adversely 
the lard market, which at present, is a 
weak spot in hog products trade. 

Apparently the packing industry is en- 
tering the new packing year with unu- 
sually large stocks of lard, storage hold- 
ings on October 1 being the second largest 
for the date in 11 years and nearly 50 
per cent above those of October 1, 1925. 

he low price of cotton has reduced 
the purchasing power of the South ma- 
terially and this will probably curtail the 
important southern outlet for cured pork 
products. 
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Overcharges on Feeding Live Stock in Transit 


Packers, particularly in the East, stand 
to recover thousands of dollars collected 
by the railroads on feeding charges for 
livestock en route to plants if the tentative 
report of Examiner Robert S. Simons is 


approved by the Interstate Commerce 
Commission. 

The report was made in the consoli- 
dated cases involving the collection of a 
“service charge” on fed in 
transit. The report covered the following 
formal cases: Strauss & Adler, Inc., vs. 
New York Central, et al.; Swift & Com- 
pany vs. Atchison, Topeka & Santa Fe, 
et.al.; Armour & Company vs. Atchison, 
Topeka & Santa Fe, et al.; Swift & Com- 
pany vs. Atchison, Topeka & Santa Fe, 
et al. 


livestock 


The complaints attacked the collection 
of service charges at Buffalo on shipments 
via the New York Central, and at Pitts- 
burgh on shipments via the Pennsylvania 
railroad. 

Early in the hearings the carriers raised 
the question of the jurisdiction of the 
Interstate Commerce Commission, claim- 
ing that such charges were subject to the 
supervision of the packers and, stock yards 
administration, and therefore such charges 
could not be passed upon by the commis- 
sion. They asked that the question of 
jurisdiction be disposed of before trying 
out the matter of unreasonableness of the 
rates assessed. 

Report of the Examiner. 


The examiner recommends that the 
Commission hold it has full jurisdiction 
over the charges as applied to shipments 
moving in interstate commerce. 

He further recommends that the com- 
mission declare the Pittsburgh charge in 
violation of section 6 of the act, but that 
a further hearing be assigned for the pur- 
pose of determining what, if any, charge 
should be made at Pittsburgh; and that 
the charges at Buffalo were illegal be- 
cause the Buffalo Stock Yards is a rail- 
road operated stock yards and the charges 
there should not exceed $.50 per car. 

The examiner discussed the legal phases 
of the case at considerable length and in 
a masterful fashion. In dismissing the 
carriers’ motion covering the matter of 
jurisdiction he cited the* Packers’ and 
Stock Yards’ Act which, in section 406 (a) 
states, “Nothing in this Act shall affect 
the power or jurisdiction of the Interstate 
Commerce Commission, nor confer upon 
the secretary concurrent power or juris- 


diction over any matter within the power 
or jurisdiction of such commission.” 

As a matter of information it may be 
explained that all live stock moving in 
interstate commerce must be fed at inter- 
vals not in excess of 28 hours, except that 
this may be extended to 36 hours upon 
written request of the owner. 

Feeding Livestock in Transit. 

In the closing days of the federal con- 
trol of the railroads a rule covering the 
feeding of livestock under the so-called 
28 hour law was promulgated by the 
Director General and made effective on 
all lines under federal control. As the 
result of the enactment of the “Cowan 
amendment” in 1920, certain changes were 
made so that the rule as now quite gen- 
erally in effect is divided, first, between 
ordinary livestock and other than ordi- 
nary livestock; second, between livestock 
fed at railroad operated stock yards, and 
livestock fed at other than railroad oper- 
ated stock yards; third, between stock 
fed at the specific request of the owner, 
and stock fed by reason of the 28 hour 
law. 

For the purpose of this article we shall 


limit the discussion to “ordinary live- 
stock,” since this is the kind used by all 
packers. 


If the owner directs the stock fed at 
some specified yards he will have to pay 
for the unloading and reloading in addi- 
tion to the cost for feed and service. If 
the feeding is merely the result of the 
28 hour law the carrier absorbs the cost 
of unloading and reloading, but charges 
the owner for the cost of feed plus the 
service charge. 


What Charge Amounts To. 
The service charge assessed at railroad 
operated yards is $.50 per car for the first 
feed at $.25 per 100 pounds of feed fed at 


What Are Profits ? 


Are they the money you actu- 
ally make on what you sell? 

Or are they something you have 
figured out with a pencil on a 
piece of paper—otherwise “paper 
profits ?” 

Do you ever let your lead pencil 
and your fond hopes fool you? 

Check up and find out! 
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the same yards. If fed at other than rail- 
road opsrated yards the service charge 
has been whatever that particular yard 
assessed. This ranged from $1.00 per car 
to as much as $3.00 per car. 

Shippers objected to the payment of the 
high service charges, but the carriers 
stood upon their tariffs and thousands 
upon thousands of dollars have been col- 
lected by the carriers and paid to the 
various stock yard companies. 

Packers who are not parties to the com- 
plaints already before the commission 


should take steps to prepare and file com- 
plaints covering their own shipments, 
The suggestion has been made that this 
be done by groups rather than by indi- 
vidual companies. This was done effi- 
ciently in the Eastern meat and livestock 
cases and could be done in this case. 


. é 
TRADE GLEANINGS. 


The plant of the Guitar Packing Com- 
pany in Columbia, Mo., was recently de- 
stroyed by fire. 

A new wholesale and retail meat market 
has been opened at 501 Garrison avenue, 
Ft. Smith, Ark., by Ed. Roberts. 

McArthur Independent Packing Com- 
pany, Wichita, Kans., has changed its 
name to the Dunn-Ostertag Packing Com- 
pany, according to a recent announcement. 

F. H. Davis has leased an abattoir at 
2300 Market street, Hannibal, Mo., where 
he plans to slaughter and prepare much 
of the meat sold in his two retail meat 
markets in Hannibal. 

The J. E. Burton Packing Company has 
been incorporated at Franklin and Fannin 
streets, Houston, Tex., with a capital 
stock of $10,000 by J. E. Burton and his 
two sons, E. M. and Ottis Burton. 

The plant of the City Market Packing 
Company in Hamilton, Ohio, was recently 


damaged slightly by fire. The flames 
were confined to a warehouse, and the 
production of the plant was not inter- 
fered with, it was said. 

Latham & Sons Packing Company has 
been incorporated in Ottawa, Kans., with 
a capital stock of $150,000 with the follow- 
ing officers: Mrs. G. O. Latham, presi- 
dent; Walter Latham, vice- -president and 
manager; F. J. Miller, treasurer; Mrs. 
Stella Brandon, secretary. The first three 


officers, with Mrs. Walter Latham and 
Harry Lincoln, constitute the board of 
directors. 


a * od 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Nov. 1 to Nov. 10, none. 


—-fe——- 

What are the chief points to know about 
in kosher killing of cattle? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PRovISIONER, Old Colony Bldg., 
Chicago, Ill 

This will aid us in obtaining proper 
service for you from the Post Office. 
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THE NATIONAL PROVISIONER 
What They Say Of It! 


The Packers’ Convention Number of 
THE NATIONAL PROVISIONER made a 
bigger hit than ever this year. 


Here are three comments, each from 
a leader in his branch of the industry: 
From a Packer Leader. 


Chicago, November 4, 1926. 
Editor THe NATIONAL PROVISIONER: 

I have just read over the Convention 
Number of THE NATIONAL PROVISIONER, and 
I hasten to write you this note congratu- 
lating you not only on its thoroughness, 
but the way the whole number is gotten 
up. 

Sincerely yours, 
Puitie D. Armour. 


From a Broker Leader. 


Chicago, November 4, 1926. 
Editor THE NATIONAL PROVISIONER: 

After reading a good part of your Con- 
vention Number I desire to extend you 
my congratulations. It is intensely inter- 
esting. It represents a lot of splendid, 
hard, intelligent work and your readers 
should all send you bouquets of apprecia- 
tion for this outstanding publication. 

Yours always, 
Joun W. HAL. 
From an Equipment Leader. 
Cincinnati, O., Nov. 5, 1926. 
My dear Mr. Aldrich: 

Hats Off to the Convention Provisioner! 

The Convention Issue of THE NATIONAL 
PROVISIONER has made up to me what I 
missed by being unable to attend the 1926 
convention of the Institute. 

With the “Packing Center of the 
World” on the cover, 67 pages of conven- 
tion information, and 48 pictures showing 
155 attendants, this copy of THE NATIONAL 
PROVISIONER is a wonderful edition, one of 
great value to all interested in the meat 
industry. 

The talks, explanations and advice of 
men of knowledge and experience are in- 
spiring and worth while following, as they 
lead to success. Success, not only in 
worldly goods, but also in elevating the 
mind and keeping the meat industry on 
the high level it has attained in the world. 

No. 1 of the “Five Great Needs of the 
Industry” — better profits — the writer 
would also like to have for his firm. Ex- 
penses are continually increasing, so the 
profits ought to follow to keep even. The 
more money packers make, the more they 
have to spend for improvements such as 
the “Boss” machines, which help them to 
make still more. 

I close with my usual verse: 
Tra-ra-ra-ra-boom-de-aye! 

The Provisioner brought O. K. 

Sessions and Convention news 

With their profit-earning cues. 

This took hustling and much time; 

Therefore, Paul, for us I rime: 

Aldrich packers want “All-rich,”’ 

So does the “BOSS’”—that’s where we 
hitch, 

To serve them with the best advice, 

And their “helps” we advertise. 

Wishing you continued success, and 

with kindest regards, I remain, 
Your very truly, 
Cuas G. ScHMIpT. 
The Cincinnati Butchers Supply Company 
packs ih 8 


Need for Waste Elimination 

A new kind of a program of waste elimi- 
nation was inaugurated five years ago by the 
The type 
of waste to be warred on was not a delib- 


U. S. Department. of Commerce. 


erate, conscious waste on the part of indus- 
ry, but a waste that had developed out of 
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competitive practices not only within indus- 


tries but between industries. 

The program was directed at a waste that 
menaced American standards of living and 
America’s high wage scale. These could be 
maintained only by eliminating as much 
waste as possible in cost of production and 
cost of distribution. Otherwise the product 
of countries of lower wage scales were bound 
to compete sharply with American produc- 
tion, not only in foreign but in the domestic 
markets as well. 

It was an effort of such widespread appli- 
cation that anly a government agency could 
foster it successfully. The department could 
not eliminate waste, but it could stimulate 
leaders of industry to interest themselves in 
waste elimination. 

It has sought and distributed economic in- 
formation, investigated economic and scien- 
tific problems, and pointed out the remedy 
for economic failure on the road to success. 

Just recently the Secretary of Commerce 
reported on the progress of the program of 
waste elimination. Over 1,200 group con- 
ferences of leaders in business industry and 
labor have been held, since the program was 
inaugurated in 1921, and 343 committees of 
business men are at work in cooperation 
with the Department of Commerce, on va- 
rious phases of waste elimination, 

Great strides are reported in increased na- 
tional efficiency along major lines of effort, 
but close examination of the report fails to 
disclose records of active participation by 
the packing industry in the work of waste 
elimination, despite the fact that this indus- 
try offers a fruitful field of effort. 

The industry is proud of its much-vaunted 
advance in many ways, but there is still 
room for economies in fields within and di- 
rectly touching the industry. _ Improvements 
in livestock marketing to avoid the gluts and 
lean times of livestock receipts are badly 
needed. This may not be a function of the 
packer, but he can lend his influence toward 
waste elimination in this effort. 

Great improvement has been made in the 
elimination of waste in packinghouse opera- 
tion, but in the field of distribution sharp 
competition has developed some exceedingly 
wasteful practices. They are expensive to 
the packer and he should exert every effort 
to help in their elimination. 

The Department of Commerce stands 
ready to help the packing industry as well 
as all other industries to eliminate waste. 
Packers individually and collectively can 
do much to help themselves if they will 
cooperate in this great national movement 
for waste elimination. It is hoped that the 
progress reports of the future will show 
the packing industry in the front rank in 
the national effort to eliminate waste in 


industry. 





Why Frankfurts Get Slimy 


An Eastern sausagemaker wants to 
know the best way to handle frankfurts. 
He has been having some trouble with 
them, and says: 

Editor The National Provisioner: 

Please tell us why frankfurts get slimy after two 
or three days. What is the remedy? 

There are many reasons for this trouble. 

In a large number of sausage factories 
it is not uncommon to visit the storage 
cooler and find low temperatures and an 
abundance of condensation. Both of these 
conditions will create slime. 

Condensation covers the product with 
moisture. Or if it has been held in low 
temperatures and then exposed to varia- 
tion in temperature, especially warmer, 
product begins to sweat, and in either case 
develops slime or mould. 


Cooler Conditions Must Be Right. 


Again, too much water can be used in 
the meat or too large a percentage of 
pork. In the latter case, smokehouse and 
cook room temperatures cause the fat to 
render and give the frankfurts a greasy 
exterior. Even if the franks are washed 
while hot, the grease will come to the 
surface during the chilling process. When 
the product is shipped in this condition, 
complaints are frequent on slimy franks. 

A cooler temperature of 45 to 50 degs. 
is much preferable for sausage than a tem- 
perature of 36 to 38 degs. Sausage makers 
as a rule are very particular to provide 
suitable temperatures. 

If the same precaution were used to 
have dry sausage coolers that is used for 
beef coolers, for instance, complaints of 
slime would be scarce, provided the man- 
ufacture is properly handled up to the 
point of storing the sausage in suitable 
quarters. 

It would be interesting to know just 
what the inquirer means by his product 
becoming slimy after two or three days. 
Does the product remain in this sausage 
maker’s factory for this length of time? 
Or are the complaints coming from the 
trade after the product has been out for 
two or three days. 


Value of a Good Sausage Maker. 


It should be borne in mind that a com- 
petent foreman, if the plant is large 
enough for help of this type, or an efficient 
sausage maker, is an asset in connection 
with the manufacture of sausage. It is 
greatly to the interest of the manufacturer 
to -keep a good man satisfied by paying 
him a good salary, as a few dollars a week 
is nothing compared with complaints and 
claims resulting in losses on product. 

Where a foreman is employed—or if 
not, the sausage maker himself—it is his 
duty to inspect all the raw meats used 
for sausage. . 

Beef may be received in one. delivery 
that is dry corn-fed, and will absorb a 
good quantity of water without releasing 
it during the smoking process, while at 
another time the beef may be from grass 
cattle and contain lots of moisture. Such 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


trimmings will not absorb as much water 
in the chopping process. 

Therefore, it requires careful attention, 
from the inspection of the meat to be 
used, all the way through to the finished 
product, especially the curing and chop- 
ping of the product, to say nothing of 
stuffing, smoking and cook house temper- 
atures. 


A report on “Mould and Discoloration in 
Sausage” and complete instructions for mak- 
ing high-grade frankfurts, can be secured by 
subscribers by sending a 2c stamp for each, 
with request, to THE NATIONAL PROVI- 
SLONER, Old Colony Bldg., Chicago, [1l. 


oe Xoo 
Italian Style Hams 


A Western packer wants some curing 
instructions. He says: 
Editor The National Provisioner: 

Kindly send me a copy of standard directions for 
curing sweet pickled meats. 

Also, would like to have 
production of Italian style 


full directions for the 
ham, 

Following is the method of preparing 
Italian hams: 

Cut off and trim A. C. hams, except the 
foot, which is cut off just below dew claws, 
leaving the shank extra long. 

The hams must be carefully selected, 

free from all bruises, 12@17 lbs., fat limit 
1% in. @ 1% in. 
Hams are to be taken to the freezer and 
This is to comply 
with regulations, as this product is eaten 
uncooked. 

Preparing for Cure.—Hams are removed 
from the freezer and defrosted. Then the 
aitch bone is carefully removed at the 
joint, so as not to mutilate hams. 

Cure: 

Fine salt 
White pepper 


frozen for 21 days. 


576 lbs. 
6 lbs. 





Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. . 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 


The National Provisioner, 
Old Colony Bldg., 


Chicago. 

Please send me........Sausage Test 
Cards. I want to keep posted on my 
frankfurt costs. 

Name ..... ese dantcbccsecd erdbcocdswe oe 
er ee 2000's pb beb Saw baeess . 
a Oy Oe PY Peery ree ee 


Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 
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Black pepper 2 Ibs. 
Allspice 10 lbs. 
Nutmeg 2 Ibs. 
Mustard seed 4 |b. 
Coriander ¥% lb. 
Brown sugar 85 Ibs. 
White sugar 40 lbs. 
Nitrate of soda 13 Ibs. 


All of these ingredients are to be thor- 
oughly mixed, and rubbed on the hams 
carefully, particularly where the aitch 
bone has been removed, using 5 per cent 
of mixture to 100 lbs. of meat and put 
down. Then pack 300 to 350 lbs. to the 
tierce, first putting in tierce, one pail full 
(about 4 gal.) of fancy pickle. 

Cure from 30 to 37 days in a temper- 
ature of 36° to 38°, depending on the aver- 
age weight of the meat. 

The hams are to be overhauled in 10 
days by transferring from one tierce to 
another, and sprinkling each ham with 1 
per cent of the dry curing mixture: 

When the hams are cured they are taken 
from the tierces and put in a press, where 
they are held for 10 to 12 days. 
should be tightened twice daily. 

When placing hams in the press always 
interlock them, i.e., placing shank to shank 
and butt to butt. The best results are 
obtained in this manner, as the hams will 
be firm when dried. 

When thoroughly pressed, soak in water 
70° to 75° for six to ten minutes; just long 
enough to soften the skin. Then- wash 
vigorously with soft fibre brush, so they 
will 


The press 


not show salt when coming out of 
the steam house. 

Stringing. — Use ordinary twine for 
stringing, but do not force it through the 
Instead, make a double loop, and 
encircle it around the shank and tie a knot 
in it. 


meat. 


Steaming.—The hams are then placed 
in the steam house and allowed to remain 
there for a period of 48 hours. The tem- 
of the steam house should not 
be less than 130 degs. This is gradually 
raised to 140 degs., and kept at that tem- 
perature for two hours, when it is dropped 
to 120 degs. for eight hours. From 120 
degs. temperature is gradually reduced to 
110 degs. during the next 24 hours, and 
then gradually reduced so that when the 
hams are ready to come out of the steam 
house the temperature should be from 95 
to 105 degs. In order to insure firmness, 
the hams should hang outside of the steam 
house to cool off for from 4 to 8 hours. 


perature 


Further Processing. 

After this the hams are rubbed on the 
with black and white pepper, 
about equal parts. This should be done 
very carefully, so as not to get any of the 
pepper on the skin. The hams should be 
held in a temperature of from 70 to 75 
degs., humidity 65-75, for a period of 30 
days for domestic, and 20 to 25 days for 
export shipment. 


meat side 


Do you use this page to get your 
questions answered? 
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Tankage Yields 


A small packer wants to make the best 
tankage he can out of his product and 
asks how to make a tankage that will 
bring the best price. He says: 

Editor The National Provisioner. 

We make tankage and we know, of course, that 
its sale price is based on the unit of ammonia in 
the tankage. What packinghouse products make the 
highest grade tankage? How can we be certain to 
offer a high grade tankage for sale? 

If you can help us on any of these points we will 
appreciate it. 

Packinghouse tankage is made from in- 
edible offal coming from all meat animals. 
It is usually mixed with what is known as 
“stick” (concentrated tank water) as well 
as with blood, to bring up the percentage 
of ammonia in the finished product. 

High grade tankage runs 10 to 12 per 
cent ammonia and low grade from 6 to 8 
per cent. 

Ordinary tankage without stick or blood 
will analyze approximately, 714 to 8 per 
cent ammonia. 

Stick will analyze 14 to 14¥%. 

Blood will analyze 16 to 17. 

Hog hair 15. 

Horns and hoofs 18. 

Bone tankage alone (cooked bones) 2% 
to’ 9. 

Paunch contents will analyze less than 2. 

It will be noted that paunch contents 
contain very little ammonia so that all 
paunches and entrails should be emptied 
before being tanked. 

In order to get a high grade tankage, it 
is necessary to mix the different products 
in the proper proportions. At some small 
plants neither the stick water nor the 
blood is being saved. In such cases it is 
difficult to make a high-grade tankage. 

a 


Beef Tripe in Brine 


A Southern packer complains of poor 
results with beef tripe. He says: 
Editor The National Provisioner: 

We have had some trouble with beef tripe put up 
in brine in barrels. We put this down in brine, keep 
it in our cooler a few days and then send it out to 
the trade. 

It seems to turn sour within a week, as it is not 
kept under refrigeration after it reaches the dealer. 

How long should it take to cure, and what degree 
strength of brine is necessary to use to make it hold 
up in the ordinary temperature? 

The inquirer is receiving complaints on 
tripe shipped in brine, because it is sour. 
He states that the tripe is kept in the 
cooler a few days aand then sent out to 
the trade. 

Every package of tripe should be in- 
spected before it is sent out to the trade, 
and after it has been in the cooler two 
or three days to be certain there are no 
leaks. If there is a leak a certain propor- 
tion of the product is likely to be out of 
the brine and show unsatisfactory results. 

Particular attention should be paid to 
the chilling of the tripe after cooking. 

If tripe is thoroughly chilled and the 
packages are carefully filled and re-brined 
before shipment is made, it is believed 
that the trouble complained of could be 
avoided. 

It might also be well to try shipping 
this tripe in vinegar pickle, diluting the 
vinegar to 50 degs. A brine of this same 
strength is sufficient to cure the product. 
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Inside Stuff ! 


What's going on in the plant 
told by the men themselves 




















Letters of a Plant Boy to His Pal 
IV—The Books They Read. 


(This is the fourth of a series of letters written 
by an employee in an up-to-date packing plant to 
his friend in another city.) 

Packingtown, Oct. 30. 
Dear Grover: 

That was quite a high-brow letter I got 
from you the other day. I am sure much 
obliged to you for the advice you give me, 
and I really do appreciate the interest you 
have taken in me since I left K. C. 

It does do a young fellow a lot of good 
if he can talk to an old-timer like you 
once in a while, and get a lot of stuff off 
his chest. 

Well I’m getting to be a real industrial 
engineer now. They don’t like the word 
“efficiency” around here. Mister Cheat- 
woode says the term efficiency got a kind 
of a bad name, and really don’t mean any- 
thing so far as our kind of work is con- 
cerned. 

Yo@ was asking me about what kind of 
books did mister Cheatwoode have on his 
desk, and I am kind of sorry now that I 
made those wise cracks about him being 
a book butcher. You know, I don’t think 
we could run our job if we didn’t have 
some of these books. 

The Books They Read. 

The one that we use the most is a Pack- 
ers’ Encyclopedia. You know that blue 
book, with those funny pictures in about 
the hog kill and that kind of stuff, that 
used to be in the library at K. C. 

Well, Mr. Cheatwoode has one of these 
—only it aint ina blue cover. He said he 
used it so much during the last two years 
that it all came apart and he had to re- 
bind it, and he has had it fixed up so that 
it looks like a Bible—you know, soft and 
oozey, so you can roll it up or lay it down 
flat. 

Then he has another book which is in 
a kind of a loose leaf binder, and he has 
got some stiff sheets in there with some 
tabs on. This book is about the size of 
the pages in THE NATIONAL PROVISIONER. 

He cuts the articles out of THE 
NATIONAL Provisioner that tell about dif- 
ferent kinds of things in a packing-house. 
For instance, the other day he told me to 
cut out an article about how they make 
neatsfoot oil, and I had to stick that in 
the book in front of the tab marked “oils.” 

Learns a Lot From It. 

You know, Grover, I was awfully sur- 
prised when I read about that neatsfoot 
oil. Then there was a lot of other stuff 
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in there too about different kind of oil 
that he had cut out of THe NartionaL 
Provisioner. Anyhow, there is a lot of 
stuff that I can learn from these books. 
There is Marks’ “Mechanical Engineer- 
ing,” and this has got all kinds of stuff in 
it about refrigeration and steam and power 


and electricity. And there is a lot of 
things that Mr. Cheatwoode says is for- 
mulas, and that makes me think that I 
ought to either go to night school or else 
take up one of these correspondence 
school courses on arithmetic, so I can un- 
derstand what some of these formulas 
mean. 

Another book that made a big hit with 
me—maybe cause I have worked mostly in 
the office before this—was “Management’s 
Handbook” and its got all kinds of stuff 
in there. About the first thing that Mr. 
Cheatwoode gave me to read was a sec- 
tion in this Management’s Handbook that 
told about piece-work plans. 

Piece Work Plans. 

Gee, I didn’t know there was so many 
different kinds of plans. And I got a 
pretty good line on the kind that Armour’s 
is using, and the one that Swift’s have got, 
and the one that you guys is using down 
at-K.&, 

Mr. Cheatwoode is going to give me 
a list of books that I can get from the 
public library, and when I get it I’m going 
to send you a copy of it. He says it is a 
reading course on scientific management. 

He says that I won’t find much in there 
about packinghouses—not because they 
don’t have scientific management in pack- 
ing houses, but because packinghouses 
have not been publishing so far what they 
have been doing. 

Well, I got to go down stairs now, and 
I will have to close this, but will write 
you again real sgon. 

Your friend, 


Joe Walsh. 
(In his next letter Joe tells of his first ex- 
berience with a “slip stick,” and what hap- 
pened.) 


Sy aS 


LIVE POULTRY INSPECTION. 


Agreements establishing a live poultry 
inspection service in New York City have 
been signed by the New York Live Poul- 
try Commission Merchants Association, 
the Greater New York Live Poultry 
Chamber of Commerce, and the United 
States Department of Agriculture, it was 
announced recently. The service goes into 
effect November 15. 

Inspectors are to be licensed by the De- 
partment of Agriculture, the poultry to 
be inspected for condition, and later for 
class, grade, and quality. Inspection cer- 
tificates under the agreement are to be 
joint certificates of the Department of 
Agriculture and the two cooperating or- 
ganizations. 

Inspection fees are to be fixed by the 
Secretary of Agriculture, and the inspec- 
tion work conducted in line with the San- 
itary Code of the New York City Board 
of Health, as well as with the laws and 
regulations of the States of New York and 
New Jersey. The agreement is to run un- 
til June 30, 1927, unless terminated at an 
earlier date by mutual consent. It may 
be renewed, however, at expiration. 
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cecececot or see eeesteerseresneeeese 


enpnssecesse- ee 


yo isoren a 
RY hown inthis Book 


HIS book is not sim- 
ply a catalog. It 
contains an abundance 
of evidence and testi- 
mony which shows the 
amazing economies ob- 
tained with Automatic 
Control of Temperature 
in offices and work- 
rooms. 


It shows how Powers 


Control in many of America’s leading firms 
has reduced fuel consumption 15 to 48 per 
cent; and how the output of workers can be 
increased, and the quality of their work improved; and 
other profitable advantages. 


For limited distribution only— 


—among plant owners, chief engineers and other ex- 
ecutives interested in eliminating waste and increasing the 
profits of their company. 


THE POWERS REGULATOR CO., 2725 Greenview Ave., CHICAGO. 


Gentlemen: 


I shall be glad to receive a copy of your book SHOP and OFFICE TEMPERA- 


TURES. 
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EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
recovery from last week, says E. C, 
Squire, American Trade Commissioner, in 
his weekly European provision cable 
summary to the U. S. Department of 
Commerce. 

The receipts of lard increased some- 
what, being 1,600 metric tons as compared 
with 1,000 for the previous week. The 
number of hogs is larger, 76,000 at a top 
Berlin price of 17.95 cents per pound, com- 
pared with 69,000 at 21.63 cents per pound 
last year. 

The Rotterdam market decidedly 
weaker, while the Liverpool market re- 
mains steady. 

Pigs bought alive and dressed in Ire- 
land for bacon curing for the week were 
24,000, compared with 21,000 in 1925. 

The estimated Danish slaughter of hogs 
is 65,000 for the week ended November 6, 
1926. 


Hamburg. 
STOCKS. DEMAND. PRICES. 
Cents per Ib, 
Refined lard ........ Med. Poor @14.74 
Wt BACKS <2... ccce Lt. Poor bd 
Frozen livers ....... Med. Avg. @ 6.36 
Extra oleo oil....... Lt. Poor @11.80 
Extra oleo stock.....Lt. Poor @11.80 
Rotterdam, 
Ex. Neutral lard ....None Poor bd 
Extra oleo oil ...... Med. Poor 11.83@11.65 
Prime oleo oil ...... Med. Poor 11.80@10.92 
Extra oleo stock ....Med. Poor 11.28 
Fat backs .......... Med. Poor a 
Refined lard ........Lt. Poor @14.74 
Extra premier jus ..Med. Poor bd 
Antwerp. 
(No report.) 
Liverpool. 
Hams, AC, light....Med. Avg. 27.56@: a 4 
Hams, AC, heavy ..Med. Avg. 27.12@27 
Hams, long cut ....Lt. Good 31. 25@32. 3S 
a, BRAS Lt. Avg. 16.49@17.79 
Square shoulders ....Lt. Avg. 18.23@18.66 
Cumberlands, light .Lt. Avg. 23.22@23.65 
Cumberlands, heavy.Lt. Avg. 23.22@23.65 
American Wiltshires Lt. Avg. 21.70@22.13 
Clear bellies ........Lt. Avg. 24.74@25.17 
Refi. lard in boxes. .Hvy. Poor @14.54 
*Not quoted. 
peeilnciaeen 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Nov. 6, 1926, with comparisons: 


Week Cor. 
e Prev. week, 
Western dressed meats: Nov. 6, week. 1925. 
Steers, carcasses ..... 2,927 3,022 1,999 
Cows, carcasses ....... 2,083 2,088 2,508 
Bulls, carcasses ...... 12 11 
Veals, carcasses ...... 1,485 1,363 1,729 
Lambs, carcasses ..... 15,578 18,801 13,157 
Mutton, carcasses ..... 458 411 649 
ae eee 402,112 418,273 283,641 
Local slaughters: 
SND ba ccccecncdsaces 2,3) 2,496 2,700 
SPE aicavietsavesuus 1,8 1,975 2,066 
BN» obaneeeveneskaee 10,017 9, 77 13,358 
ED Saab esaveosgetes 6, 7,424 8,132 











The Best Seasonings Make Better Sausage 


Our Seasonings ARE 


Makers of the GENUINE H. J. MAYER Frankfurter, Bologna, Pork Sau- 
sage (with and without sage), Braunschweiger Liver, Summer (Mettwurst), 


and Rouladen “Delicatessen” Seasonings, and SPECIAL NEVERFAIL CURING 


COMPOUND. 


All of our Products are guaranteed to comply with the B. A. I. regulations. 
Prices and other information gladly furnished. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. 


the BEST 


CHICAGO, ILL. 
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PROVISIONS AND LARD 


All articles under this head are quoted by the barrel except lard, which is 


WEEKLY REVIEW 


quoted by the hundredweight in tierces, 


pork and beef by the barrel or tierce and hogs by the hundredweight. 


New Low Levels—Lard and Meats De- 
cline — Liquidation General — Domestic 
and Export Trade Still Quiet—Hog 
Weights Lighter. 

The tendency of the pork product mar- 
ket has been steadily downward with low 
levels for the decline made this week, un- 
der the pressure of further persistent liqui- 
dation in lard and disappointing demand 
for meats. The pressure has been most 
conspicuous in the lard market, largely the 
result of the action of the cottonseed oil 
market, which has also declined to new 
low. levels on the government estimate of 
the cotton crop and the expectation of a 
big oil production, and also of a large in- 
crease in the available supply of oil com- 
pared with last year on account of the 
much smaller refining loss. 

A study of the disappearance figures 
shows that last year there was an enor- 
mous increase in the distribution of cot- 
tonseed oil for domestic account at the 
then relative difference in oil prices com- 
pared with lard. And with the action of 
the oil markets this year the situation is 
suggestive of very material competition 
possibly much exceeding that of last year. 


Must Overcome Lard Loss. 


Under the conditions, the effect on the 
prices for lard and the prices for meats 
are being most carefully considered. For 
the packers to get out with any degree of 
profit, there must be an increase in the 
returns on meat products sufficient to 
offset the loss in lard. As the percentage 
of lard is only about 16% per cent of the 
total live weight there is naturally a 
chance for a moderate increase in meat 
products prices to offset the loss in lard. 

The domestic distribution as reflected in 
the shipment is fairly good. Compared 
with last year the shipments of cut meats 
are showing quite an increase from west- 
ern packing points and this is encouraging 
confidence that there will be an increase 
in the domestic demand at the lower 
prices which will make up for the posi- 
tion of lard. 

The export movement is disappointingly 
light and is showing but little promise of 
immediate improvement notwithstanding 
the lower range of values. The year’s to- 
tal for ten months is so much behind last 
year on meats that there is very little 
chance of equaling last year’s showing. 
The decrease in hams and shoulders for 
the ten months has been 62,000,000 Ibs. 
and the decrease in bacon 26,000,000 Ibs. On 
the other hand there has been an increase 
of 2,000,000 Ibs. in pickled pork and an in- 
crease of 18,000,000 Ibs. in the lard exports. 

The comparative figures for ten months 
follow: 


This year. 
. 159,952,000 222,850,000 


Last year. 
Hams and shoulders, Ibs.... 


OE RRS ee es 145,489,000 171,880,000 
OE Sree eres 596,537,000 578,413,000 
Pickled pork, TORS. cs ccveccsce 24,597,000 22,738,000 


The report of the U. S. Bureau of Agri- 
cultural Economics on the meat produc- 
tion for the month of August and for the 
eight months ended with August shows 
quite interesting totals. The average live 
weights of cattle for the period were 
967.03 Ibs. against 962.98 last year and 
hogs 243.54 against 227.30. The average 
dressed weight of live hogs was 187.18 
against 172.64. 


The total product produced in pounds 
for the eight months compared with the 
3 year average follows: 





3 year avg. 1925. 1926. 
Beef ....30,568,000,000 31,457,000,000 33,188,000,000 
Veal .... 3,158,000,000 3,473,000,000 3,437, 000, 000 
Pork ....56,676,000,000 49,170,000,000 60,251, 000; 000 
Mutton .. 3,008,000,000 3,111,000,000 263,000,000 
Total 93, 410,000, 000 87,211,000,000 90,139,000,000 


The total slaughter of cattle for the 8 
months was 6,379,556 against 6,132,774 
last year and hogs 27,040,024 against 28,- 
951,453. The increase in average dressed 
weight of hogs of nearly 15 pounds re- 
sulted in a gain in the total product of 
108,000,000 Ibs., notwithstanding the de- 
crease in total killed of 1,911,000 hogs. 


Hog Movement Increasing. 


The movement of hogs has been in- 
creasing the past week, although previous- 
ly there was some decrease shown. The 
action of hog prices has been adverse and 
the decline in hogs has been almost as 
pronounced as the decline in corn. On 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending Nov. 6, 1926, with comparisons, are 
reported by the U. S. Department of Com- 
merce as follows: 


Hams and Shoulders, Including Wiltshires. 





Jan. 
1920" 
Week ending———— 

Nov. 6, Nov. 7, Oct. 30, mer, 6, 

1926. 1925. 1926. 1926. 

Mibs. MIbs. M Ibs. M Ibs. 

TE: sis cncsbiscees 1,366 2,084 1,701 ~~ 318 
To Belgium ..... 2 

United Kingdom is; 186 1,858 1, 1582 142' 355 

Other Europe... ses s 2'093 

ee rr “63 167 "38 rs 190 

Other countries. 117 37 81 9,322 

Bacon, Including Cumberland. 
ys ety ery eee 3, - 4,500 2,447 148,503 
To Germany...... cose §©aaynen 
United Kingdom 1, ir 2,881 2,085 89, 

Other Europe . 599 ogee ae 

Cuba aces Pegs eee. 15,251 

Other Countries. 20 70 362 5,795 

Lard. 

DORE cc itvccadeess 9,483 9,143 6,696 020 

To Germany ..... 3,997 1,088 = we 819 

Netherlands .... 258 60 42,929 

United omg 2,486 4,184 2, a 203, 139 

655 1,596 4 0,888 


Other Europe. . 
i Seer 1,172 9 1,61 
Other Countries. 915 1,276 Loa 81,927 


Pickled Pork, 








TOE: a aveddescccece 452 421 498 25,047 
To United Kingdom 5 35 55 2,743 
Other Europe .. 40 38 one 1,755 
Canada ........ 391 261 388 7,768 
Other Countries. 16 87 55 12,781 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, rk, 

M Ibs. M Ibs. M Ibs. Ibs. 
TS osc tcovasacves 1,366 3,014 9,483 452 
ae viele reese eae 14 
Detroit ..... ade 667 634 585 59 
Port Huron < 614 253 350 325 
Key West 63 ican 867 8 
New Orlean 9 oigae 1,060 11 
New York .. 3 2,127 6,487 40 

Philadelphia ....... eee 134 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs. M Ibs. 

United ~ Seen (total) 1,186 1,776 
TAVOTOOU oe scdessiqvecesne A 396 1,407 
TORO cicccccccoveces a6 104 259 
aoe ee cececesegece 21 ona’ 
GI © oc ceccdscncsece i 87 8 
Other United TIES sdb da se tacaccs 578 107 
Lard, 
Exported to M Ibe. 
German: CROCRL) oon cctsccceseess cosenceceece 997 
WI vnc cccreccdcvccnccecsbousérecieseds 3,829 
Cer GERM acc cccssssccccsccceccsonsteede 168 


* Corrected to September 30. 


the basis, however, of the average live hog 
price the feeding returns on hogs have 
continued excellent. With cash corn 
around 70c and hogs over $12 there is 
nothing in the spread to cause particular 
uneasiness for the feeder. 

The question of the winter movement of 
hogs is being discussed from the different 
angles as indicated by the report of pos- 
sible movement. The conditions are such 
that some are confident of a considerable 
increase in the movement of hogs and 
that this will mean a larger outturn of 
product, but that this product will be 
taken care of by the natural increase in 
domestic requirements stimulated by the 
decline in price. 

The stocks of meats as shown on the 
first of the month were less than last year 
at the leading points and the price of 
meats was lower than last year while the 
price of hogs was higher than last year. 
Lard is nearly 2%c under last year and 
the returns on the basis of the packing 
results taking the price of hogs and tak- 
ing the price of products are not very sat- 
isfactory. The losses on inventory have 
been material and unless there is a distinct 
improvement in price of product or a 
further decline in the price of hogs the 
outlook is not satisfactory. 

Business Conditions Encouraging. 

Business conditions are certainly en- 
couraging for maintained increased do- 
mestic distribution. The employment re- 
ports, the car loadings and railroad earn- 
ings are all indicative of maintained or 
increased domestic use while even a mod- 
erate falling off in exports might not have 
a serious effect. Many believe however, 
that there will be a gain in the export 
movement particularly of meats with any 
movement looking toward a settlement of 
the British coal strike. 

PORK.—The market continued quiet 
and steady with mess New York $37; 
family, $40@42; fat backs, $30@32. At 
Chicago mess pork quotable at $32. 

LARD.—Demand was limited both do- 
mestic and export, and the market was 
weak with prime western New York 

quoted at 12.90@l13c; middle western, 
12.70@12.80c: city, 12%4c; refined Conti- 
nent, 14%4c; South America, 15%c, Brazil 
kegs, 16%4c; and compound 104%@10%c. 

At Chicago regular lard in round lots 
was quoted at 5c over November, loose 
lard at November price and leaf lard 97%Ac 
over November. 

BEEF.—The market was steady but 
dull with mess New York $18@20; packet, 
$18@20; family, $21@22; extra India mess, 
$33@34; No. 1 canned corn beef, $3; No. 
2, $8.25; 6 Ibs., $18.50 and pickled tongues 
$55@60 nominal. 








SEE PAGE 43 FOR LATER MARKETS. 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, Nov. 10, 1926—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 33@34c; green hams, 
8-10 Ibs., 25@26c¢; 10-12 Ibs., 25c; 12-14 Ibs., 
25c; green picnics, 4-6 lbs., 20c; 6-8 Ibs., 
19c; green clear bellies, 6-8 Ibs., 28c; 8-10 








Ibs., 28c; 10-12 lbs., 27c; 12-14 Ibs., 26c; 
S. P. clear bellies, 6-8 Ibs., 21c; 8-10 lbs., 
22c; 10-12 Ibs., 21c; 12-14 Ibs., 20c; S. P. 
hams, 8-10 Ibs., 27c; 10-12 lIbs., 25c; 12-14 


Ibs., 24c; 18-20 Ibs., 25c; city dressed hogs, 
21%c; city steam lard, 12%c; compound, 
VYi@xKe. 













































































“From Air—Arc Process” 


Sodium Nitrite 
for 
Meat Curing 


A Remarkable Advance in 
Science 


B.A. L., after exhaustive tests, now 
permits the use of Sodium Nitrite 
in curing meats. This company is 
the largest domestic producer of 
the commodity. Our material com- 
plies with B. A. I. requirements. 


Write for our 12 commandments 
dictating use of NITRITE as 
against the now old-fashioned 
double refined nitrate of soda or 
potash (saltpeter), and instructions 
as to use. 


American Nitrogen 


Products Company 
SEATTLE, WN. 


DISTRIBUTORS 
The Roessler & Hasslacher Chem- 


ical Company 
709 6th Ave., New York City 
230 E. Ohio St., Chicago, II. 


Innis Speiden Chemical Co. 
46 Cliff St., New York City 
722 W. Austin Ave., Chicago, III. 


Merchants Chemical Company 
1316 S. Canal St., Chicago, III. 


John D. Lewis 
Fox Point, Providence, R. I. 
2-4-6 Cliff St., New York City 


G. S. Robins & Company 
316 So. Commercial St., 
St. Louis, Mo. 


Truempy, Faesy & Besthoff, Inc. 
75 West St., New York City 











MORE CANADIAN BEEF TO JU. S&S. 

Canada exported over 75 per cent more 
beef to the United States during 
the first nine months of 1926 than during 
the corresponding period of 1925, the 
amount being 10,209,000 Ibs., valued at 
$1,292,588, as compared with 5,827,300 Ibs., 
valued at $686,369, last year. 

Even more striking was the increase of 
more than 1,200 per cent in shipments of 
pickled beef in barrels, the exports for the 
1926 period having been 534,800 Ibs., 
valued at $70,546, against only 41,000 Ibs., 
valued at $6,374, for the 1925 period. 


a 
DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending Nov. 6, 1926, amounted to 


fresh 


3,550 metric tons, according to a cable to 


the U. S. Department of Commerce. Of 
this amount, 3,530 metric tons went to 
England. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for August, 
compiled by the U. S. Bureau of Agricultural Economics, and announced as follows, 


with comparisons: 


CATTLE, CALVES, BEEF AND VEAL. 


mapeated eeapee: 
Cattle 
Calves 
Carcasses condemned: 
Cattle 
Calves 
Average live weight: 


SEE, Daanban seo sekserveassccd iene 
ME: nc o's hgbden ness 000 bo vexes 


Average dressed weight: 


GED, Dc wonsdccccvcccsececcgece 
GORVER, TBS. ..cccccecscscesccccccece 


Total dressed weight (carcass, 
including condemned) : 
Beef, lbs 


Storage: 
Beginning of month— 


Exports 3: 


Fresh beef and veal, lbs........... 
SD WO, Bs coctcsosccacceseces 


Canned beef, lbs 


Oleo oil and stearin, lbs........... 


Tallow, lbs 


Imports: Fresh beef and veal, lbs... 
Receipts, cattle and calves *......... 
Stocker and feeder “ee PE SD ceccee 


Cattle on farms Jan. 


Price per 100 poun 
Cattle, average coat for slaughter. . 
Calves, average cost for slaughter. 


At Chicago— 
Cattle, good steers.. 





VOOR) GREVOS. ccccccccoscccseses 3S 


At eastern markets— 


Beef carcasses, good grade....... 
Veal carcasses, good grade....... 








WOR, IDS. cccvccccrccccecccssevcces 


August 

3-year-average!, 1925. 1926, 
805,880 811,144 811,225 
405,298 438,772 379,311 
5,784 6,793 6,094 
696 725 487 
941.27 938.88 959.43 
196.73 197.02 194.66 
504.40 492.23 520.32 
110.05 110.83 112.81 


403,463,319 395,925,693 
44,543,083 48,548,749 


418,925,762 
2,735,135 


26,839,000 26,970,000 23,509,000 
21,621,000 22,704,000 22,539,000 
25,546,000 22,879,000 21,311,000 
21,174,000 22,335,000 20,386,000 
304, 4 339,240 199,755 
1,912 1,912,700 1,783,182 
131, 005 135,612 199,371 
9,570,080 8,112,548 7,272,278 
3,217,138 1, 309,404 1,253,967 
1,420,741 962,582 2,086,631 
2,130,957 2,244,614 1,996,620 
382,276 360,029 252,195 
eeccccse 62,150,000 59,829,000 
$ 7.01 $ 6.94 $ 7.26 
7.86 8.63 10.37 

10.92 12.10 9.71 
10.52 11.94 12.46 
17.38 18.20 15.31 
17.57 18.05 20.54 






1926, are 


January-August 
3-year-average!. 1925 


5,919,890 
3,295,763 


50,698 
8,401 


959.75 
166.39 


521.40 
96.31 


3,056,877, 985 
315,828,015 


64,084,000 
24,926,000 


55,239,000 
24,409,000 


2,233,097 
* 240; 058 
1,299,215 
72,578,724 
19,604,846 
11,293,566 
14,283,989 
1,931,586 


HOGS, PORK AND PORK PRODUCTS. 


Inspected slaughter, hogs............ 


Carcasses condemned 


ae condemned), 


Storag e: 
Besinning of month— 


TMBG, TDS. ccc ccscccccccsccesscces 


Exports *: 


I ON, BRB. sccccwccccesescase’ 
Bs, BOs 064 savieccacneveves 


Cured 
Canne 


Imports: 


Price per 100 po 


yy seh wou ‘ Oe wes nee 


At Chic 


Live 4  eteiiens weight....... 


At eastern markets— 


Fresh pork loins, 10-15 Ibs....... 


Shoulders, skinned 
Picnics, bs 


Inspected slaughter, sheep and lambs 


Carcasses condemne 


Average live weight, lIbs..... ibeonede 
Average dressed weight, Ibs......... 
Total dressed weight (carcass, not in- 


cluding condemned), 1b: 
Storage, fresh lamb and mutton: 


Beginning of month, lbs........... 
End of month, IbDB.........---ss-0+ 
Export, fresh lamb and mutton %, lbs. 
Imports, fresh lamb and mutton, Ibs. 
Receipts of sheep *.........+.see000+ 
Stocker and feeder shipments *....... 


Sheep on farms January 1 
Price per 100 


pounds: 
Average cost for slaughter........ 


At Chicago— 


— 84 Ibs. down, 


At eastern markets— 
Lamb carcasses, good grade. 
Mutton, good grade 


11923, 1924, and 1925. 
2 Average, not total. 


Average live weight, Tar ame 
Average dressed weight, lbs......... 
Total dressed weight (carcass, not in- 


r 100 pounds live weight, Ibs. 


Fresh pork, Ibs............ 
Receipts of hogs *.......cccscccccres 
Stocker and feeder shipments ‘*....... 
Hogs on farms a Re cvereosescs 


Butts, Boston style.............. 
Bacon, breakfast.............00. 
Hams, smoked, 10-12 lbs......... 
Lard, tiePoes....cccsccccccccccce 


medium- 





8,026,357 2,452,825 2,893,615 

3.904 10,919 13,470 

brig 245.78 258.98 

182.70 187.29 199.89 

549,198,277 457,344,575 563,718,784 

15.94 14.14 16.08 

163,662,000 131,935,000 133,104,000 

618,431,000 537,601,000 509,569,000 

146,392,000 145,924,000 153,572,000 

121,216,000 93,078,000 119,994,000 

561,758,000 490,711,000 503,092,000 

118,420,000 114,724,000 151,233,000 

2,396,201 1,053,102 373,328 

54,330,566 34,256,665 31,470,982 
224, 174 624, 

880,610 787,126 586,901 

70,134,791 47,585,320 55,475,174 

528,620 1,022,542 613,929 

3,153,108 2,549,115 2,804,333 

39,093 29,818 51,231 

swnceees 55,769,000 51,223,000 

$10.08 $12.98 $11.83 

10.47 13,23 12.99 

22.18 26.06 24.26 

15.11 19.46 19.87 

13.30 17.93 18.74 

18.07 23.61 25.10 

26.23 31.61 32.79 

24.72 27.52 34.12 

15.65 19.00 16.21 

SHEEP, LAMB AND MUTTON. 


1,016,813 1,080,751 1,093,251 
1,311 1,365 1,316 
77.05 78.00 76.75 

37.76 


37.03 36.87 
37,601,129 38,869,615 40,259,643 


2,119,000 1,349,000 1,813,000 
1,785,000 1,339,000 1,929,000 
234,169 235,694 135,474 
155,229 54,276 125,893 
1,956,504 2,064,185 2,277,230 
401,856 20,984 566,765 
oeeecses 39,390,000 40,748,000 
$12.23 $13.41 $12.79 
13.15 14.47 13.56 
6.65 6.83 6.50 
25.93 26.15 27.36 
16.38 14.82 14.21 


32,925,571 
132,394 
227.65 
173.67 


5,667, 663,320 
16.64 


179,976,000 
629,444,000 
104,830,000 
181,441,000 
633,125,000 

112,996, 000 


22,282,615 
469,394,021 
2,323,114 
8,235,495 
638,713,897 
2,507,159 
33,980,095 
381,725 


7,781,226 
7.947 
— 





300, 865,187 


3,088,000 
2,896,000 
1,377,558 
2,081,237 
12,636,586 
1,390,222 


3 Including reexports. 
* Public stockyards. 


6,132,774 
3,600,580 


57,227 
7,742 


2 962.98 
2 168.52 


2 518.50 
2 96.98 


3,145,712,503 


347,337,255 


2 74,106,000 
2 27,503,000 


2 62,702,000 
2 26,683,000 


2,519, 656 
14,202,156 
1,486,301 
73,195,120 
12,654,578 
8,847,468 
14,782,061 
1,856,581 


1926. 


6,379,556 
3,452,919 


63,103 
8,033 


2 967.03 
2 170.43 


? 525.51 


2 100.18 


3,318,817,860 
343,739,525 


2 39,631,000 
2 25,529,000 


2 34,828,000 
2 24,928,000 


1,813,153 
12,469,573 
1,860,760 
69,866,861 
6,560,375 


12,321,492 


14,494,564 
1,625,964 





4,917,019,708 £ 
715.44 


2 182,733,000 
2 578,750,000 
2 132,187,000 
2 178,183,000 


2 112,674,000 
2 473,304,000 
2 94,401,000 

2 120,428,000 
8,000 


2 575,520,000 2 484 


2 138,885,000 


14,219,936 
349,570,950 
3,075, 128 
8,663,152 
485,119, 050 


5,345,045 
29,574,635 
315,764 


2 $12.18 
2 12.43 
? 22.39 


972,074 

7,931 
2 81.72 
2 39.12 
311,104,580 
,058,000 
,857,000 
,248,886 
509,671 
2,954,846 
1,389,090 


we 
m eto 


mn 
° 


2 107,945,000 


9,525,586 
274,177,673 


496, 374,791 
3,918,571 
26,227,810 
473,292 


2 39.09 
326,298,087 


2 2,323,000 
2 2,336,900 
1,025,798 
1,257,496 
13,876,624 
1,664,271 


2 $13.17 








e 
stics 
26, are 
follows, 


wns 
mon 


25. 
00. 


“co 
Be 


18,817,860 
43,739,525 


39,631,000 
25,529,000 


34,828,000 
24,928,000 


6, 560, 375 


2,321,492 
4,494,564 
1,625,964 
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TALLOW—The market has been easier 
with sales reported of outside stuff equal 
to extra New York at 7%c delivered—a 
decline of %c from recent levels—while 
reports of sales of extra at that price have 
been current and there have been uncon- 
firmed reports of business at 7%c. Offer- 
ings have been fairly liberal, while buyers 
continued interested only at concessions 
and then for moderate quantities, appar- 
ently emphasizing their bearish attitude. 

Weakness in cotton oil is having con- 
siderable bearing on tallow while other 
competitive articles are steady to heavy 
in tone. Sentiment as a whole is inclined 
to look for still lower tallow levels, main- 
ly from the standpoint of possibilities of 
huge cotton oil production this season, 
and expectations that cotton oil ultimately 
must go to the soap kettle level. 

At New York special quoted at 74@ 
734c; extra, 7'%4c asked; and edible at 8% 
@8%c. 

At Chicago the market was easy with 
demand slow with edible quoted 8@8%c; 
fancy, 8c; prime packer, 734c; No. 1, 7% 
@7%c; and No. 2, 5%4@6c. 

There was no tallow auction in London 
this week, while at Liverpool Australian 
tallow was unchanged with fine quoted at 
43s 3d and good mixed at 41s 9d. 

STEARINE—The market was inactive 
and difficult to quote, with rumors of 
sales at New York at 97%c, and intimations 
that that price might be shaded on firm 
bids, although prices were quoted at 10c 
asked. 

At Chicago the market was quiet and 
barely steady with oleo quoted at 10c. 

OLEO OIL—Demand was again low, 
both domestic and export, and the mar- 
ket was easy, with New York extra quoted 
at llc; medium at 10c and lower grades 
at 9'%4c nominal. 

At Chicago extra was quoted at 10%c. 








SEE PAGE 43 FOR LATER - MARKETS. 








LARD OIL—An easier tone featured 
the market, particularly in the lower 
grades while the better grades were 
steady with edible New York quoted at 
167@c; extra winter, 13%c; extra, 12%4c; 
extra No. 1, llc; with No. 1 at 1034c and 
No. 2 at 10%c. 

NEATSFOOT OIL—The market was 
weaker with demand small and with heavi- 
ness in raw material, with pure quoted at 
13%4c; extra at llc; No. 1 at 1034c; and 
cold test at 1634c. 

GREASES—A continued limited de- 
mand featured this market and the under- 
tone remained easy with heaviness in tal- 
low and with a disposition on the part of 
soap makers to hold off pending develop- 
ments. Generally buyers and sellers were 
apart in their ideas and the general situa- 
tion was against the market. 

At New York yellow and choice house 
was quoted at 6%c; A white, 634c; 
white, 6%4c; and choice white at 94@9%c. 

At Chicago the market was inactive 
with choice white quoted at 9c; A white, 
9%4c; B white, 7%4c; yellow, 6%4c@634c; 
and brown, 54@5%c. 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, Nov. 11, 1926. 
Blood. 

Prices remained at the season’s best 
level, with supplies smaller than for many 
months. There was a fair volume of 
business at $4.25@4.35, with some produc- 
ers asking $4.50 for steam dried. 

Unit ammonia. 

J. RA Seer re rrr $4.35@4.50 

Crushed and unground ............-eeeeees 4.15@4.25 
Digester Hog Tankage Materials. 

Keen competition early this week kept 
the price range at last week’s high level, 
but a goodly quantity of resale lots ap- 
peared on the market and rates declined 
around 15@25c per unit later on. Another 
bearish factor was sharp hog price decline, 
and relatively low cost of grain feeds. 
Some producers were willing to sell Janu- 
ary, February and March productions, but 
their price ideas were around 50c per unit 


higher than buyers would even consider. 
Unit ammonia. 
Ground, 6 to 12% ammonia ............... $4.85@5.25 


Unground, 11 to 18% ammonia............ 4.90@5.15 
Unground, 6 to 10% ammonia............. 4.50@4.80 
Liquid stick, 8 to 12% ammonia........... 3.50@3.75 


Fertilizer Materials. 

The volume of business was so small 
that the following quotations were really 
nominal. Just what the real trading basis 
will be so far as the Spring trade is con- 
cerned, no one will even venture an opin- 
ion. 

Unit ammonia. 


High grade, ground, 10-11% ammonia...$ 3.00@ 3.15 
Lower grade, ground, 6-9% ammonia.... 2.80@ 2.90 


Medium to high grade, unground........ 2.70@ 2.80 

Lower grade and renderers, unground... 2.50@ 2.60 

Bone tankage, unground ..........++.0+. 2.75@ 3.00 

OE SNORE onic pwd vemperanects choses oqe 3.00@ 3.25 

Grinding hoofs per ton..............00005 36.00@38.00 
Bone Meals. 


Sellers and buyers continued anywhere 
from $2.00@5,00 per ton apart in their 
views. 


Per Ton. 
Po ge | Pere rT riverre creer tr $32.00@46.00 
ROR, GOOG, ides pec ansiecvoactevscvacws 27.00@36.00 
BORNE, WHGTOURE os vecicccacendevvesiccce & 25.00@30.00 


Cracklings. 
All price changes tended upward, with 
offerings being absorbed as fast as they 
appeared. 


Per Ton. 
Pork, according to grease and quality... .$80.00@85.00 
Beef, according to grease and quality.... 55.00@75.00 


Horns, Bones and Hoofs. 

The prices asked by sellers were so 
much higher than’ buyers would entertain 
that business .was practically at a stand- 
still. 


Per Ton. 
Horns 200.00 
Round shin gg 48.00 
Fiat shin bone 45.00 
=~ blade end buttock bones.. @ 
36.00@ 38.00 





yo prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
With buyers bidding $1.00@2.00 per ton 
urider the prices asked by sellers, trades 
were few and far between. 








Welw Gell Calf GtOOh. oye onic ns. te decade $380.000@385.50 
Rejected manufacturing bones..... re . 42.00 
. ® .  A te bey = 37.00 
Cattle jaws, skulls and knuckles -00@38.00 
Sinews, pizzles and hide trimmings.. a 00@25.00 


Animal Hair. 


All price changes tended downward, 
with buyers in the ascendency by reason 
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TALLOW, STEARINE, GREASE AND SOAP 





of curtailed outlet through both domestic 
and export channels and the marked in- 
crease in current and future receipts of 
hogs. This situation applies especially to 
processed gray and black dyed. Crude 
summer in limited demand at 2c per Ib. 
delivered, but winter was wantéd at 
around 44%@5%c, according to quantity 
and quality. 


Per Pound. 
oe ee ee errre errr re ree cr 2 
I IE Ss aw cds d'igine 20 oa'cens euuibis 6 9% 
i oS 4 Nha Se eco eh. Reece ceasenene 8 @10% 
Cattle switches, each ......ccsccccccevens 3%@ 5% 


Pig Skins. 
A special outlet for No. 1 tanner grades 
boosted the price to 8c per Ib., although 
the tanner buyers still had ideas around 
7c, while unassorted edible grades sold 
largely around 4c. 


, PPT ererrerereer rere Te 
Edible grades, unassorted ........... Ssérees 4%@ 5 
ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Nov. 10.—Ground tankage 

sold at $4.00 and 10c basis f.o.b. New 

York for prompt shipment and sellers are 

now holding small balance available for 

November shipment at $4.25 and 10c. 
Ground dried blood is freely offered, 

with but little buying interest except at 
lower prices than are being asked by 
sellers. South American blood is held at 
$3.75 to $3.85 c.i.f. U. S. Ports and recent 
sales were made at $3.75 for Nov.-Dec. 
shipment. 

South American ground tankage sold at 
$4.30 and 10c c.i.f, and sellers are now 
quoting $4.40 to $4.50 and 10c c.o.f. U. S. 
ports. 

The importers increased the price of 
nitrate of soda last week another $1.00.per 
ton for all deliveries on account’ of the 
high freight rates, and talk of making a 
further advance in price unless the 
freight situation changes in the near fu- 
ture. 

Trading is still rather limited in all 
fertilizer matcrials just at present. 


GERMAN RENDERERS COMBINE. 

According to press notices, a common 
sales office for five big edible fat plants 
has been founded in Western Germany, 
says William E. Nash, Assistant Trade 
Commissioner, Berlin, Germany, in a re- 
port to the U. S. Department of Com- 
merce. Its main purpose is to be the 
saving of freight charges. 

Temporarily it is planned to have the 
contract run up to July 31, 1931, with 
three months notice of withdrawal and 
option for three years prolongation. 
Prices, which six months ago are said to 
have been lowered two per cent, are now 
to remain stable, it is said. 

intel 

What precautions should be observed in 
cooking blood? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Jordan’s Improved Ham Retainers 
(Square and pear shaped) 


Patents applied for 


Better Products— 


Big Saving of Time wad Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


Write us today regarding your Requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, IIl. 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calff. 


Axc(Q) 
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On the Basis of Performance 





The Lard Rendering Ket- 
tles are each equipped 
with G-E Type MT "900 
Series” slip pats induction 
motor and G-E Type CR- 
1028 controller. The G-E 
motor in foreground 
drives Fat Cutter. 


Lard Agitating Kettle 
driven by G-E Type MT 

“900 Series” slip ring 
induction motor, actuated 
by G-E control. 


i 

2 
Bi 

4 

y 

' 


Apply the proper G-E 
motor and the correct 
G-E controller to a spe- 
cific task, following the 
recommendations of G-E 
specialists in electric 
drive and you have G-E 
Motorized Power. ‘‘Built 
in” or otherwise con- 
nected to all types of 
industrial machines, G-E 
Motorized Power pro- 


ise reer & otorized Power 
—fitted to every need 


GENERAL 


GENERAL ELECTRIC COMPANY, SCHENECTADY, NEW YORK 








ce 


ering Ket- 


§ induction 
pe CR. 


The G-E 
eground 
ter. 


Kettle 

pe MT 
slip ring 
ri actuated 
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General Electric is First Choice 


Over a period of ten years, it has been the experience of 
the Wm. Schluderberg-T. J. Kurdle Company, Balti- 
more, that each General Electric installation recom- 
mended another. Today G-E equipment is the standard 
in this model establishment. 


In all, 59 G-E motors in sizes from 2 to 40 h.p. are in 
operation. The G-E installations shown here typify the 
use of individual motor drive in modern packing houses. 


Wherever your plant is located, G-E nation-wide sales 
offices, warehouses, repair and service facilities make it 
easy for you to obtain full value from your investments 
in electric motor drive. Ask your nearest G-E office— 
or G-E motor dealer. 












3 Mixing Kettle and ire Pumps, driven by 
G-E pe KT‘ 


Series” squirrel cage 


poe al ae motors. ye left are three G-E Type 
CRIO38-Al1 starting switches. 


4. Meat Mixer driven by G-E motor. 


























ECTRIC 


SALES OFFICES IN PRINCIPAL CITIES 


201-53 
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Production, Consumption and 


Stocks of Fats and Oils 


Production of fats and oils (exclusive 
of refined oils and derivatives) during the 
three-month period ended September 30, 
1926, was as follows, according to a pre- 
liminary report of the U. S. Department 
of Commerce: Vegetable oils, 445,150,318 
Ibs.; fish oils, 39,777,179 Ibs.; animal fats, 
498,716,225 lbs.; and grease, 91,512,361 Ibs.; 
a total of 1,075,156,083 Ibs. 

Of the several kinds of fats and oils 
covered by this inquiry, the greatest pro- 
duction, 374,591,626 lbs., appears for lard. 
Next in order is linseed oil with 174,056,- 
852 lbs.; cottonseed oil with 165,704,813 
lbs.; tallow with 121,883,075 Ibs.; 
oil with 62,980,899 Ibs., 
30,770,307 Ibs. 

The production of refined oils during 
the period was as follows: Cottonseed 
109,968,513 Ibs.; coconut, 60,491,260 Ibs.; 
peanut, 2,659,457 Ibs.; corn 23,092,079 lbs.; 
soya-bean, 4,309,330 Ibs.; and palm-kernel, 
173,350 Ibs. 

The data for the factory production, 
factory consumption, imports, exports, 
and factory and warehouse stocks of fats 
and oils and for the raw materials used 
in the production of vegetable oils for 
the three-month period appear in the fol- 
lowing statements: 


coconut 
and corn oil with 


VEGETABLE OILS.* 


Factory 
operations Factory and 
sig A ending Warehouse 
1926. stocks 


Production Sept. 30, 1926. 
Ibs. Ibs. 







Cottonseed, erude .......... 165,704,813 58,158,232 
Cottonseed, refined ......... 968,513 64,567,610 
Peanut, virgin and crude... 1,005,741 4,864,555 
WOME, TOMAR ceccccsccces 659,457 oS 2 
ut, or copra, crude.... 62,980,899 66,972,916 
Coconut, or copra, refined... . 60,491,260 11,880,901 
Corn, crude 9,324,854 
Corn, refined . 8,525,839 
- 7,805,514 
Soya-bean, refined 2,087,407 
Olive, edible ... 5,689,474 
Olive, inedible 2,574,430 
Sulphur oil, or ~ foots. 11,124,637 
Palm-kernel, crude ......... 5,067,009 
Palm-kernel, refined ........ 35,552 
 casen'sebesnn bee's s 834,203 
DD + sébipeveseoesoceces 107,212,865 
Chinese wood or tung....... , 206, 
— wapatunte tallow. . 1,303,320 
bheShau Sebdeb os cceuss 6,478,926 
ienbbibebsbesedéesesees 24,439,898 
All ether pee 6,575,922 
FISH OILS.* 
Cod and cod-liver........... 297,705 5,535,885 
V9 peiescéuneseuesssa 13,140,922 14,634,732 
Peaenaties ebhbnene dss 177,462 37,536,554 
a including sardine.. 17, ‘415, 802 23,491,801 


OD Sis ince ncc<deasoncss 454,320 1,407,293 


1,290,968 4, 082,531 
— data of oils produced, consumed and on hand 
by fish oil producers ih canners were collected 
by the Bureau of Fisheries. 


Ns  cicichéwe 4,854,788 
, other edible.......... 366,490,570 88,962,513 
Tallow, edible ............. 15,874,243 4,499,739 
Tallow, inedible ........... ?- oss 80,465,781 
- 1,806,473 


Ak 
9 


cae 
BEE85 





g 
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Garbage or house .......... 20,686,186 10,722,552 

DT aisetetauchcrsnereakeb 1,362, 2,041,686 
SUL ns cniccasostptaces 4,004,631 1,707,666 
RE MEE a cepsccausscwatesh 2,525,878 3,033,835 


OTHER PRODUCTS. 
Lard compounds and other 


lard substitutes .......... 242,371,937 18,127,501 
Hydrogenated oils .......... 101,148,242 7,099,317 
Stearin, vegetable .......... ,801,792 1,207,641 
Stearin, animal, edible...... 18,861, 3,498,942 
Stearin, animal, inedible.... 4,628,462 2,711,960 
ee ee eae 38,846,989 14,180,425 
oO Perr errr rrr ree 5,446,117 4,806,926 
er re 4,129,798 2,542,697 
oo rr arr |, 648,1 6,084,945 
Fatty acids, distilled....... 18,292,740 5,065,181 
SS ro rre 12,528,104 6,794,496 
SD GONE vccny es cadtvwes 125,139 3,482,475 
Glycerin, crude 80% basis.. 28,620,085 9,923,566 
Glycerin, dynamite ......... 12,504,974 11,160, 
Glycerin, chemically pure... 15,653,254 5,764,831 
Cottonseed foots, 50% basis. 31,637,215 42,643,749 
Cottonseed foots, distilled... 35,227,897 ‘ 872,492 
Other vegetable oil foots.... 13,652,817 2,792,221 
Other vegetable oil foots, 

GiStHIOE on nczcccccecs ; 423,210 556,218 
Acidulated soap stock 9,276,235 31,356,180 
Miscellaneous soap stock.... 918,826 200,425 





RAW MATERIALS USED IN THE MANUFACTURE 
OF VEGETABLE OILS. 


Tons of 2,000 pounds. 


Consumed 

June 30 to On hand 

Sept. 30. Sept. 30. 
NE  cinwdun povancsteeusere 577,985 39,240 
PORMEN, - MMMOE noice ccccgessice 1,063 1,162 
Peanuts, in the hull.............. 600 210 
PE weivasabancorsce coesuysionet’ 48,912 30,185 
Coconuts and skins............... 960 231 
RUE DROE oc acpsvecvdionscoscvces Eee re 
COR UE op oeinnge snp ccncscacnes 55,972 551 
a” RS errr ee eee 266,195 70,296 
CE EE: ON os cceancessscnsvee 12, 5,097 
DmstOrE SOOM 2 cscs vcscccncssese 377 828 
SPE: owes was ossctecscessence 179 5 
OUR CIMGS coc ce cccsccccccccsees 295 318 


IMPORTS OF OIL SEEDS, QUARTER ENDED 
SEPT. 30, 1926. 


Tons. 
TE. wade cdaow ashi eh setts padi hws ehh se 1,926 
MN OND 60 icon dcevcvccccendcdececteeseces 11,657 
SUE. WGp he nab i.e dae sd 0 5g:000 nad ocd.en Sve cekne 65,016 
ES Sh SSeS gels de 0p oan want soboeceers ies 117,360 
Sc. tanicalnpwoeysp'sas¥asSs ones es own e's 19: 
FRSESEED BOG GOWOMMO BOSE... oo ic ccccccccccccesse 306 
ge MATT TL eee 2,467 


IMPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED SEPT. 30, 1926. 


PE Asahi ch pcs wds sabe esses eesenGa eed 
‘od and cod-liver. 4 . 
Other fish oils .... er . 
Re reer rere rie ret 
i ciintan cSkencadeee.t eee ee tosest 
Grease and oils, n.e.s. (value) 
Chinese wood oil or nut oOijl.............+.6+ 
PPP eT err eer erie Terry. 
OM MED ovo 55 do $n ebb eed aubeebers aie 
Sulphur oil, or olive foots............-.+-6- 
Olive oll, denatured. .......cccccccccscccces 
BU EN cvcceacccveiccccevecragsdesstevnss 









Tax or Accounting Advice 


Free advice on tax or account- 
ing matters in connection with the 
new or old revenue law may be 
obtained by subscribers to THE 
NATIONAL PROVISIONER upon ap- 
plication. 

Send your inquiries either to 
THE NATIONAL PrRovisIONER, Old 
Colony Building, Chicago, or to 
M. P. Snow & Company, Wrigley 
Building, Chicago. In the latter 
case, mention that you are a sub- 
scriber to THE Nationa Pro- 
VISIONER. 














New York Philadelphia 





THE BLANTON COMPANY 
St. Louis, U. S. A. 


Manufacturers of 


BLANCO SHORTENING 


Give Us Your Inquiries 
Selling Agencies at 


Pittsburgh Memphis 
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SS Ye SER ESE De REC eet 403,31 
CC -cccedbdages.cuspatassandvacecuket 5,751,039 
SGM Shiba Gcacu-p owe oa Seletaeneeéee eee deve 686, 

SME ch vis sunins 9 00a pp nee sesihuéuica occ 
ME \ ss aagh Woke et On 06cbss set bee tien 3,649,438 
EE EE waka wasces ocd obsnwases vibsene ‘ 
Pe TROD oc ccceseccodescccescseness 1,326,657 
SE winds oh-cncece spans eeties eats 1,491,959 
Serrrerrrrererrrr rer ey 11,409,061 
SE, SED na heasvcecegeeusdveeeseunees 9 ¥ 
PN, UAE iw vince cuseterscdevet¥asesl 3,931,210 


EXPORTS OF FOREIGN FATS AND oe 
QUARTER ENDED SEPT. 30, 1926. 


Pounds. 
Beef and te SE os 5 sno a's eas ena hee Rbk 288,766 
ee EE oth acne l mi nons'¥esna0eseetnnkwenee 3,970 
Other animal oils, fats and greases......... 78,889 
Chinese wood oil, or nut oil.............+5- 1,480,863 
OS Sa ry dere rr rrr oe 534, 
Ge CE a0 dko cebnstdvsccveveudaveene 17,014 
Palm and palm-kernel Oil..............-+05+ 463,088 
SE Gra nubs ves) ke Aa Fess 06 400 eeeeeedian 8, 
CERNE WHEREIS GE oii nce cc ccccccesccesesss 223,0 
WIE IIE | sp 0.0 6-065 0.05 6:0 0.0'6'b-0 9.0 5054 pore 114,441 


EXPORTS OF DOMESTIC FATS AND OILS, 
QUARTER ENDED SEPT. 30, 1926. 








Pounds, 
Pere . + 23,005,958 
Neat’s-foot oil .. 277,638 
Other animal oils 90,783 


| ea 


0 Se aa or oer ee ere 
Lard, compound, containing animal fats... 
Oleo and lard stearin 
RENO, MOONEE. oni csecicoveccctocvsecce sie 
ES i errr ry 
EY EE oa. win wns 4:tn.0'edib ney s.ccwcecad és 
Other animal greases, 
EE EE nS Vb cased come vokensp cee ns6e 
Cottonseed oil, crude 
Cottonseed oil, 
Linseed oil 


“SS apie eae 


Vegetable oil lard compound............... 
Vegetable soap stock........ sae 
Other vegetable oils and fats 
Glycerin 





ADVICE TO COTTON GROWERS. 


“Pick two rows of cotton and leave the 
third unpicked till the market needs it and 
is willing to pay for it,” was the advice to 
Texas cotton growers given by Mike H. 
Thomas, veteran Dallas cotton merchant 
and exporter, in a recent address before 
the Dallas Agricultural Club at the Baker 
Hotel. There was a large attendance of 
outsiders to hear Mr. Thomas. 

British interests, Mr. Thomas said, were 
particularly desirous that next year’s 
American cotton acreage be decreased 
greatly. This, he said, would eliminate 
the burden of a large carryover, which has 
proved disastrous to both farmers and the 
cotton spinners. 

r. Thomas pointed out that the banker 
and the landlord were the chief factors 
that could exercise a strong influence upon 
a reduced cotton acreage next year. He 
also urged that the farmer acquaint him- 
self with the process of grading and 
stapling cotton as a means of protecting 
himself when selling his product—The 
Cotton and Cotton Oil News. 


————%o——_— 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Nov. 9, 1926.—Latest quota- 

tions in chemicals and soapmakers’ sup- 

plies: 

76 per cent caustic soda, 3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
4.16@4.56 per cwt.; 58 per cent carbonate 
of. soda, 2.04@2.44 per cwt. 

Lagos palm oil in casks, 1,600 lbs., 9@ 
9%c Ib.; olive oil foots, 94 @9%Kc lb.; East 
India Cochin cocoanut oil, 15%4c lb.; Co- 
chin grade cocoanut oil, domestic, 11%c 
Ib.; Ceylon grade cocoanut oil, 10%c Ib, 

Prime summer yellow cottonseed oil, 
10%4c lb.; raw linseed oil, 10.9c lb. 

Extra tallow, f.o.b. seller’s plant, 75c 
Ib.; dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, a. 30c Ib.; 
saponified glycerine, nom., 20c Ib.; crude 
soap glycerine, nom., 18c Ib.; prime pack- 
ers’ grease, nom., 644@6%c ib. 
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Association and the Mississippi Cottonseed Crushers’ Association. — 


Market More Active—Undertone Weak— 
New Season’s Lows—Cash Trade Mod- 
erate—Crude Pressure Larger—Cotton 
Estimate Increased—Lard Weak. 

A broadening in trade and new season's 
lows was the outstanding feature in cotton 
oil futures on the New York Produce Ex- 
change the past week. An increase in 
hedging pressure as crude came out more 
freely from the south uncovered quite lib- 
eral buying power from shorts on a scale 
down. But the persistent covering only 
tended to weaken the technical position 
and the market the past few days was 
giving less resistance to pressure as the 
bulk of the speculative short interest had 
covered and the market was being forced 
to carry a larger amount of hedges. 

Crude oil went into new low for the sea- 
son—in fact, Texas crude, selling at 63c, 
was said to have been the lowest level 
reached since 1921. The lard market was 
very heavy and in new low ground, while 
soapmakers materials, such as tallow and 
coconut oil, were also weak, so that thus 
far cotton oil has not found its way to any 
extent to the soap kettle. 

Export Interest Light. 


Export interest continued conspicuous 
by its smallness, and sentiment, except in 
cash and speculative circles, was increas- 
ingly against the market owing toa further 
increasing of the crop estimate by the 
Government and the fact that there is 
thought to be no question but what the 
production this year will be so large that 
either an inedible outlet or heavy export 
taking must materialize to help lift the 
surplus from the market. 

Notwithstanding the bearishness of the 
situation from a supply standpoint, the 
declines were very orderly, amounting to 
a few points daily, but persistently. No- 
vember shorts were able to get in the 
bulk of their open commitments rather 
easily and deliveries on November con- 
tracts thus far have been only 300 bbls. 

Continued complaints as to slowness of 


cash oil demand was an added factor 
against the market, and while consumers’ 
buying was fair in volume, nevertheless 
the takings were not at the pace seen the 
first quarter of last year, as the consumer, 
impressed with the idea that prices are 
bound to seek lower levels, continued to 
operate as far as possible in a hand to 
mouth way. 

Quite a little southeast and valley crude 
came out at 7c, the southeast later selling 
at 6%c and 6%c, while the best bid in 
the Valley was 634c. In Texas quite a 
little sold at 634c, buyers later lowering 
their ideas to 6%c. 

The disposition on the part of refiners 
to back away from crude oil was only nat- 








SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 11, 1926.—An- 
other increased government crop estimate 
this week brought about quick declines in 
cotton oil and enabled freer business in 
New Orleans futures. Numerous sales of 
March, May, July and November at 7.95c 
down to 7c, the latter price now asked; 
7.40c bid at mills. Speculators consider 
prices cheap hence investment buying ex- 
pected daily on liberal scale if refiners can 
buy crude at proper differential. 

Many mills well sold up on crude; oth- 
ers who thought 8c cheap enough are now 
selling at 65%c Valley and 63%c Oklahoma 
and Texas; 6c expected soon, especially 
if lard continues downward. Fortunately 
big demand continues for nearby bleach- 
able and price not far from soapmakers’ 
and exporters’ views. Ginnings continue 
heavy and big output of oil for season 
seems assured. 

Memphis. 
(Special Wire to The National Provisioner.) 

Memphis, Tenn., Nov. 11, 1926.—Crude 
cotton oil easier and sales have been 
made today at 6%c in Valley; 43 per cent 
meal, $25.00, and loose hulls 2%c f.o.b. 
Memphis. 


ural, in view of their rather general belief 
in lower prices and in view of the reported 
smallness of cash oil and compound de- 
mand. In some refining quarters, the be- 
lief in 6c crude oil was openly expressed, 
and this opinion appeared to have im- 
pressed a good many of, the local element 
of the possibilities of matrially lower 
prices for futures. 
Little Constructive News. 


Taking the news as a whole, there was 
hardly a feature of a constructive nature. 
Cotton was barely steady, while lard 
broke sharply into new low ground and 
complaint of smallness of cash lard ~de- 
mand was again heard. 

The hog run was more liberal at west- 
ern packing points, while the Government 
estimated the corn crop at 2,694,000,000 
bu. against 2,680,000,000 bu. in October 
and 2,905,000,000 bu. last year. Holdings 
of old corn on the farm on November 1 
were placed at 181,000,000 bu. against 
58,000,000 bu. last year, so that, taken as 
a whole, corn supplies for the coming 
season promise to be rather liberal. The 
corn market discounting this situation also 
sold into new low ground for the season 
this week, while tallow was at new lows, 
with sales at 7%4c at New York. 

The ginnings of cotton have _finally 
reached a point where they exceed the 
same time last year. This should make 
for large seed receipts at the mills, and 
attracted attention as it created the im- 
pression that the Government cottonseed 
oil report, due next week, would show a 
material increase in the visible supply of 
oil in all positions. 

Look for Lower Levels. 


In a general way everyone appears sat- 
isfied that cotton oil has not reached its 
low point as yet. As a result the dispo- 
sition is to guess at what point the mar- 
ket will have discounted the present crop. 
Ideas vary greatly and there are a few 
who feel that 7%4c for futures and around 
6c for crude oil will bring about soap- 
makers’ or export buying, but it is gener- 








ASPEGREN & CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL cruve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 























Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 


New Orleans, La. 


Write Trade Extension Committee 
for information 











ally admitted that either one or both of 
the latter must materialize before the mar- 
ket will show any definite change for the 
better. 

COTTONSEED OIL—Market transac- 
tions: 


Friday, November 5, 1926. 


—Range— -—Closing— 
Sales. High. Low. Bid. Asked. 
en ee eee Sat eta ests 5 ae) OOS 
Sy ax Seas oo 2400 850 840 845 a 850 
NE eg tts ig 700 849 840 849 a 848 
EAR ee 1300 850 844 846 a 850 
 Seaaeee ewe tyee ethene Caeee 
Mar 2000 865 855 859 a.... 
ate 56 ox exe 200 880 872 870 a 872 
BOON: 685g s 4100 884 872 875 a.... 
OS eer yerey 880 a 890 
Total sales, including + sw vitche s, 10,700 
bbls. P. Crude S. E. 7%c asked. 
Saturday, November 6, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
RE ST Caney ae re. 
NT Aer 700 845 845 835 a 845 
| EP eee eer 400 846 840 836 a 840 
Ep Se See 5600 845 840 840a.... 
oo See e ieee caneeeay ee a ee 
MEMES" navcsace 2100 852 849 849 a 850 
aE. dae ate 100 865 865 861 a 864 
| PRR AR ES: 2400 870 866 865 a 867 
are ESS 870 a 880 
Total sales, including switches 11,300 
bbls. P. Crude S. E. 7% sales. 
Monday, November 8, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SS Re are uk Ghee oka eee a ee 
|S ees oe 2000 850 845 845 a.... 
eee: 900 836 832 83la 836 
a pene 1900 845 833 833 a .... 
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POD... diss iiss. BOS a BS 
ee Sari 3 4800 "853 "840 842.a 844 
a ore os Oa BoD 
ST ee ee 5300 873 853 855 a 854 
er ee eee swig Sea Me a EO 
Total sales, including switches, 14,900 
bbls. P. Crude S. E. 7 sales. 
Tuesday, November 9, 1926.’ 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Beet) ico. s See eka a) eS eee 
Nov . 2300 845 835 837 a 850 
SO, re ee 1500 832 828 827 a 831 
JOM 5 cae. ERD: B30" B25. 825 .a B30 
I in. sirsigt SW sae Baie Hains. SO OD 
Mar 4700 842 833 834 a.... 
MINE casa cnc 400 845 845 840a 845 
MG ce op sw iciee 13400 853 844 845 a.... 
ee eee ee re 200 865 865 850 a 860 
Total sales, including switches, 25,000 
bbls. P. Crude S. E. 6% sales. 
Wednesday, November 10, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
ee Te ar rome ee 
ES Bi 800 840 830 828 a 830 
MG Ses uk heen 1200 827 807 808 a 810 
ge eae 1500 825 807 807 a.... 
Sree Sis gi Dial San aurie LE a ene 
Mar. 5100. 834 815 B15 a .... 
| ear aaa 700 841 829 829 a.... 
ee ere 7300 845 828 828 a 829 
BBO, cassie 500 850 840 840a.... 
Total sales, including switches, 17,100 
bbls. P. Crude S. E. 634 sales. 








SEE PAGE 43 FOR LATER MARKETS. 








y at the 
coast was fair, the volume of busines pass- 
ing in coconut oil was limited and prices 
barely steady due to weakness in cotton 
oil and heaviness in lard. Consumers ap- 
peared to be interested only in immediate 
requirements and sentiment in the main 
in the East was bearish. 

At New York nearby tanks were quoted 
at 84@8X%c and futures at 834@8Mc. At 
the Pacific coast prompt and nearby fu- 
tures were quoted at 8c. 

SOYA BEAN OIL—The market was 
quiet and barely steady, but offerings were 
limited with New York barrels quoted at 
12%4c. At the Pacific coast prompt tanks 
quoted at 934c and future shipment at 10@ 
10%4c. 

PALM OIL—A limited volume of in- 
quiry was reported m this market and 
prices were barely steady owing to heavi- 
ness in competing commodities. At New 
York Nigre spot casks quoted at 8@8%c 
shipment at 7%@7%c; Lagos spot casks 
8'4c; shipment, 8%c. 

PALM KERNEL OIL—Consumers’ de- 
mand continued moderate but prices were 
steady, with offerings limited and with a 
disposition in evidence to await develop- 
ments in coconut oil. 

At. New York spot tanks palm kernel 
quoted at 91%4c; shipment, 9¥c; spot casks, 
10c; shipment, 934c; spot barrels, 10%4c 
nominal; shipment, 97%c. 

OLIVE OIL FOOTS—Demand was 
slow and the market was easier with Ital- 
















Puritan, Winter Pressed Salad Oil 
Prime Winter Yellow 

Venus, Prime Summer White 

Sterling, Prime Summer Yellow 


IvoryDALE, OH10 
Port Ivory, N. Y. 
Refineries § Kansas City, Kan. 
Macon, Ga. 
Datias, Texas 
Hamirron, CaNapa 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


P&G Special (Hardened) Cocoanut Oil 


White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 
Moonstar Cocoanut Oil 








General Offices: 


CINCINNATI, OHIO 
Cable Address: “Procter” 
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ian, Spanish.and Greek spot New York 
quoted at 9%c and future shipments at 
9%Kc. 

CORN OIL—Offerings of low acid oil 
are lacking as mills are filling old sales 
while 5 to 8 per cent acid oil quoted from 
7% to 7c. 

“ SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. The 
Government placed the peanut crop at 
659,476,000 Ibs. against 694,075,000 Ibs. last 
year. 


COTTON OIL—Demand limited, spot 
oil steadily held. Southeast crude 634c 
sales; Valley, 634,@67%c; Texas, 63% sales; 


best bids, 6%4c. 


SEPT. MARGARINE STATISTICS. 


The production of margarine in the 
United States during September, 1926, 
based upon sales of revenue stamps, is 
reported by the U. S. Treasury Depart- 
ment as follows, with camparisons: 

Sept., 1926. Sept., 1925. 


lbs 19,327,520 19,280,480 
843,997 776,102 


Oleomargarine, 
Oleomargarine, 


uncolored, 
colored, lbs. 


a: 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending November 4, 1926, with compari- 








sons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week Same 
ended Previous week, 
Nov. 4. week. 1925, 
UD USS a doh ae Valet * fF 4 $ 6.75 $ 7.65 
Montreal (W) .. TT 6.2. 6.40 7.40 
Montreal (E) . 6.25 6.40 7.40 
Winnipeg ..... 5.50 6.00 6.00 
Calgary ...... > aaa 5.25 5.75 
Wdmonton ...savecsesee 5.25 5.50 5.50 
VEAL CALVES. 
OS PP Serer ree $13.25 $14.00 $12.00 
Montreal (W) . i< -00 10.00 
Montreal (E) ... -00 10.00 
Winnipeg ...... 00 6.50 
SE >. Senn swag 500% wt 75 5.00 
RA -00 5.25 
Toronto ....... $12.88 
Montreal ( Ww) = 12,50 
Montreal (E) ... 12.50 
ED otis ah w 6.00 11.66 
REDE =s.3.4b es cde sbhe 11.93 
ee Oey TT eee 11.30 
GOOD LAMBS. 
Toronto ... ivan . -$12.25 $12.50 $13.25 
Montreal (W ) saan eed a 11.50 11.75 12,00 
Montreal (E) .......... 11.50 11.75 12.00 
FT err 10.00 10.50 11,25 
SEED 2 vinn'k WK 40-0006 00,0 10.25 10.25 12.00 
ee 10.00 10.25 12.00 





He Got the Help! 


Advertiser W-822 spent $2 a 
week to look for a man through 
the Classified Advertising Page of 
THE NATIONAL PROVISIONER. 

He got 36 answers. Did it pay? 


He had the pick of 36. good 
men. Nuff sed! 














THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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OAKITE 
CLEANS 
better—cheaper—faster 


Tose is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleaning Materials na Methods 


Gratin. 4 Manufactured by Oakite Products, Inc. 
A Thames St., New York, N. Y. 
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MARGARINE CARTONS 




















Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Il. 











SCHAUB&CO. 


Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 
H. Leube, Sr. H. Leube, Jr. 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 


Broome and Lafayette Sts. 




















The fastest way to weigh ied 

at its best— ES 

That’s Fairbanks 
‘Dial Scales 


every require- 
ment. 


One careful inspection of the Fairbanks will con- 
vince you that it. is the dial scale of dial scales! 

Backed by the unequaled experience that has 
made Fairbanks the most respected name in the 
scale industry, developed to the highest state of 
refinement and advanced design, the Fairbanks 
Dial Scale is as surpassing in the dial scale field 
as are Fairbanks Beam Scales in the beam scale 
field. 

Weight is read directly on the dial to the full 
scale capacity. No separate additions or read- 
ings are required. This means accurate, split- 
second weighing even by the most inexperienced 
weighman. 

The policy followed in designing Fairbanks 
Dial Scales was to reduce the weighing mechan- 
ism to an absolute minimum of parts and then 
make these fewer parts with the highest degree 
of precision. One inspection of a Fairbanks will 
convince you that the result is a Dial Scale that 
stands alone. 

Complete information will be found in bulletin 
H-330. 


FAIRBANKS 


The Easiest Reading 


DIAL SCALES 


Preferred the World Over 
New York f Chicago 


And 40 other principal cities in the United States 


ASA 24,26-2202 


900 S. Wabash Ave. 
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“In Terms of Odors and seo / 








Turn Odors and Scents into Dollars and Cents—gained 
by improved public opinion. 

The Chlorine Process to eliminate noxious odors about a 
packing plant, rendering works, garbage incinerator, etc., in- 
vented by Professor Yandell Henderson and Dr. Howard 
Haggard of Yale University is now offered to the industry 
exclusively by this country-wide organization. 

Numerous successful installations are in operation. 

The process will be installed on trial at any plant—and 
will be removed without cost to the operator if it fails to 
destroy objectionable odors. 

Avoid law suits—injunctions—and aroused public opinion 
this summer. 

Eliminate those odors now! 

Can’t we send one of our engineers to see you? No 
obligation. 


WALLACE & TIERNAN CO., 





_ ji RETTLELE EY mn AT Ty Jn nnn 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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FRIDAY’S CLOSINGS. 
Provisions. 

Hog products continue weak, under 
liquidation and selling by commission 
houses and packers, slow cash trade with 
hogs, and heaviness in cotton oil. Shorts 
best buyers. 

Cottonseed Oil. 


Cotton oil made new lows with crude, 
under liquidation, general selling, slow 
cash demand and becanfe oversold. Mar- 
ket steadied on covering but sentiment 
very bearish. Southeast crude, 6'%c 


sales; Valley, 65¢c sales; Texas 6%c sales. 
Some export inquiries but prices apparent- 
ly above large European buyers’ ideas. 
Quotations on cottonseed oil at Friday 
noon were: November, $8.10@8.30; De- 
cember, $7.90@8.00; January, $7.95@8.00; 
February, $7.95@8.02; March, $8.08; April, 
$8.14@8.19; May, $8.18@8.20; June, $8.15 


sata - Tallow. 
Tallow, extra, 7c. 
Oleo Oil and Stearine. 
Stearine, oleo, 10c. 
Hull Oil Market. 


Hull, England, No. 12, 1926—(By 
Cable.)—Refined cottonseed oil, 37s 9d; 
crude cottonseed oil, 33s 6d. 


dinaincipiiman 
FRIDAY’S GENERAL MARKETS. 
New York, Nov. 12, 1926—Spot lard at 
New York; Prime western, $12.55@12.65; 
middle western, $12.40@12.50; city, 
$12.37%4; refined continent, $13.75; South 


American $15.00; Brazil kegs, $16.00; com- 
pound, $10.00. 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to Nov. 12, 1926, show 
exports from that country were as fol- 


lows: To England, 35,102 quarters; to 
continent, 21,232 quarters; others none. 

Exports fer the previous week were: 
To England, 143,217 quarters; to the con- 
tinent, 24,531 quarters; others none. 

seme nae 

NOVEMBER 1 STORAGE STOCKS. 

Sharp declines are noted in stocks of 
all pork products on hand November 1, 
from those of October Ist. But there is 
still a substantial increase shown over 
those on hand a year ago. This increase 
is especially noticeable in the case of lard. 
Stocks this year more than doubled those 
of November 1, 1925. D. S. and S. P. 
meats in process of cure are less than 
those of a year ago; while fully cured 
stocks are somewhat larger this year. 
There was considerable increase during 
the month in the case of frozen beef, but 
stocks are well under those of a year ago. 

Storage stocks of meat and lard in the 
United States on November 1, 1926, with 
comparisons, are announced as follows by 
the U. S. Bureau of Agricultural Eco- 
nomics. 
Oct. 1, °26, Syr. av. 


Ibs Nov. 1, Ibs. 
25,677,000 42,716,000 











Cured 9,270,000 R 000 
In cure ... 11,713,000 10,890,000 
Pork frozen . 77,673,000 42,663,000 
S. cured.... 69,351,000 44,111,000 
D. 8. in cure.. 4,221,000 54,009,000 
2 as 000 116,369, 98,557,000 
. P. in cure. 000 176,737,000 172,881,000 
Lamb and mutton 
en 5 000 2,234,000 3,379,000 
Miscl. meats ... 52,758,000 56,135,000 53,281,000 
pF Pere riry 78 000 105, 000 





THE WEEK’S CLOSING MARKETS 
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BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, November 12, 1926. 

General provision market quiet but 

steady. A. C. hams, square shoulders and 

bellies in fair demand. Lard trade poor. 

It is believed that a complete settlement 


of the labor troubles would result in more 
activity in the provision markets. 

Today’s prices are as follows: Shoul- 
ders, square, 93s; hams, long cut, 147s; 
American cut, 125s; bacon, Cumberland 
cut, 105s; short backs, 113s; bellies clear, 
114s; Canadian, 100s; spot lard, 65s. 

a ns 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Nov. 6, 1926, are reported 
officially as follows: 


Point of 

origin. Commodity. Amount. 

Canada—Quarters of beef...............5. 388 
551 


Canada—Lamb carcasses ..............655 
Canada—Pork cuts ............0000: . 
Canada—Pork tri ing 
Canada—Smoked meat 








Canada—Pork tenderloins .............. 3 1,385 Ibs. 
ee Ee 6,910 lbs. 
CRORE 5 o.0.e:5 cive'n os a crescicee oi 1,190 Ibs. 


Canada—Ox Tongues 
Canada—Beef cuts .. 
Canada—Pork butts .. 










Canada—Lamb tongues ...........eeeee0s 254 lbs. 
Canada—Calf livers .....cccccscccccvccees 1,680 lbs 
Germany—Sausage ..........cecccccsceees 66 Ibs. 
Germany—Hamse in tins................005 405 lbs. 
Spain—Blood pudding in tins.............. 759 Ibs. 
Spain—Sausage in tins ..... .. 2,354 Ibs. 
Ireland—Smoked pork ...... -» 2,334 Ibs 
Uruguay—Canned corned beef............. 500 Ibs. 
RO OINED ac oue bdneNecsccdehoteneceee 2,072 Ibs. 
See, MORE oin.n0s 6 adthancadusion® 3,300 Ibs. 
Argentine—Beef extract in jars........... 880 Ibs. 
Argentine—Canned corned beef ........... 179,000 lbs. 
Argentine—Sheep carcasses ...........0.5 500 Ibs. 
LR SR 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 


spection at Philadelphia, Pa., are officially 
repcrted as follows for the week ending 
Nov. 6, 1926, with comparisons: 


Week Cor. 

endi Prev. week, 

Western dressed meats: Nov. 6. week, 1925. 
Steers, carcasses .......... 3,187 2,862 2,625 
Cows, carcasses ........... 1,084 911 922 
Bulls, carcasses .......... 572 509 201 
Veals, carcasses .......... 2,374 2,264 2,230 
Lambs, carcasses ......... 10,485 12,259 6,962 
Mutton, carcasses ......... 1,354 a 1,104 
PO MG day iecss scab ned 35,272 291,088 253,377 


Local slaughters: 
Cattle 2,321 2,029 2,100 
2,418 2,527 2,173 
19,367 19,409 23,137 
5,854 5,295 5,737 





NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection for 
New York City, N. Y., are officially re- 
ported for the week ending Nov. 6, 1926, 
with comparisons, as follows: 


Week Cor. 
Western dressed ending Prev. week. 
meats: Nov. 6. week, 1925. 
Steers, carcasses. 7,926 8,40614 7,88514 
Cows. carcasses. . 631 597 952 
Bulls, carcasses . 125 82 103 
Veals, carcasses . 9,175 11,392 11,714 
pO rere oevece ccovee cceeee 
Lambs, carcasses. 24,290 28,063 18,883 
Mutton, carcasses. 3,898 4,014 5,033 


Beef cuts, Ibs.... 477,482 455,436 208,927 

Pork cuts, lbs....1,191,988 1,052,717 713,890 
Local slaughters: 

OMS. Wei schss 10,023 10,482 9,221 


GEIGOE ig 5.5 sess 12/613 12/559 13,615 

LR Re 51,575 50,537 69,576 

oS RS Se 55,852 51,130 55,895 
rs Xo 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 





Points of Law 
for the Trade 


Legal information on matters affecting your 
daily business that may save you money. 











Quarantine Regulation Prohibiting Hide 
Shipments Held Invalid. 


A law in Florida regarding the Live 
Stock Sanitary Board gave the board the 
right to quarantine animals infected or ex- 
posed to contagious disease. The statute 
also gave the board power to restrict, 
regulate aand prohibit the transportation 
of livestock in or out: of quarantined areas 
when deemed necessary to prevent the 
spread of such contagious diseases. 

The board made a regulation prohibiting 
the transportation in any manner of hides 
originating in a tick-infested area of the 
state into, within or through any zone 
which had been released from quarantine 
or is under quarantine. 

A shipper offered for shipment certain 
hides, “all of which had been treated with 
salt and soaked in salt and water from 
one week to six months, and that said 
hides are therefore free from live ticks or 
any danger of infestation of a tick free 
territory with ticks from the shipment of 
said hides.” 

The railroad refused the shipment, be- 
cause of the above order of the board. 
The question is whether that order is valid. 

It was held that it is not valid. The 
court wrote: 

“Assuming that the statute authorizes 
the state live stock sanitary board to im- 
pose restrictions and regulations upon the 
shipment of the hides of animals from 
cattle tick infested areas into or through 


areas not so infested, where such hides 
may be the means of spreading the cattle 
fever: tick infection, the regulation here 
considered forbids the movement or trans- 
portation in any manner of any and all 
hides originating in a-tick infested ‘area re- 
leased from quarantine or under quaran- 
tine for the purpose of tick eradication 
work. 

“Such a prohibitive regulation is not 
authorized by the statute; and in this case 
the shipment of salt-cured hides in inter- 
state commerce should not be prohibited, 
though such shipments may be reasonably 
regulated where they may spread the 
cattle tick evil.”—State ex rel. Myers v. 
Seaboard Air Line Ry. Co., Florida Su- 
a Court, May 17, 1926, 108 So. Ref. 


ile 
“BOSS” SAUSAGE MACHINES. 
Many “Boss” sausage machines are in 
operation in Detroit, Michigan. Recently 
Peschke & Killian, 6031 Rivard St., of that 
city, manufacturers of high grade sausage, 
installed a new type “Boss” Jumbo Cutter 
with unloader, and a new type “Boss” 
Jumbo Grinder, furnished them by the 
manufacturers, The Cincinnati Butchers’ 
Supply Company, through its representa- 
tive, Wm. H. Sweet. Messrs. Peschke 


and Killian write the “Boss” firm that 
they are highly pleased with the faster, 
more sanitary and profitable work of these 
new type machines and will gladly show 
them in operation to convince those in- 
terested, what wonderful improvements 
they are over the old timers they had been 
using. 
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WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting RB. V. Stone, Mgr. 
CINCINNATI . -. eee NASHVILLE 
Kennett, Colina & Co. C. J. Renard Kennett, Murray & Oc. 
3. A. Wehinger, ; LAFAYETTE G. W. Hicks, Mgr. 

DETROIT 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


LOUISVILLE 


OMAHA 
Kennett, Marray & Oc. 
R. J. Colina, Mgr. 


SIOUX CITY 
Kennett, Murray & Brows 


Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


oo, P. C. Kennett & 80 
Kennett, Sparks & Co. . C, Kenn n 
H. L. Sparks, Mgr. E, N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 








Cattle 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards Kansas City, Mo. 


Hogs Exclusive Order Buyers 








We Buy ’Em Right! A Trial is Convincing! 
Write—’Phone—Wire 
Murphy Bros. & Company 


Telephone Union Stock Yards 


B ae gO Exclusively Hog Order Buyers CHICAGO 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, Ill. Stock Yards, Kansas City, Mo. 


erence: National Steck Yards National Bank 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 


J. W. Murphy. Co. 


Order Buyers 


Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 











A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 

Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 


Bangs, Berry & Terry 
Buyers of Livestock 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 
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RECEIPTS AT CENTERS. 


SATURDAY, NOVEMBER 6, 1926. 

































eT Greer ee Titre ree 


Cattle. Hogs. 
TEP ere ry Pre eT 2,000 7,000 
oe Sr re ae 1,000 1,800 
MEL 6 bandh cetheeeesecoesbicn 600 3,000 
Si ns. cue bhescceence® 6,000 
Pe 200 3,000 
eee 2,700 1,500 
NR “ENON © o cdbcccbedcus 800 100 
Fort Worth 100 
Milwaukee 200 
Denver .... 200 
Louisville 500 
Wichita ..... 800 
Indianapolis ... 4,000 
Pittsburgh 1,600 
EL” ach ospecas= cheep aem 400 1,400 
PDE aepinesecronesdcabavaicy 100 2,100 
oo ee re 100 500 
PEO, WON. 0 6 cbs snsvccws open 400 
| Ee a geteeee 300 100 

MONDAY, NOVEMBER 8, 1926. 

Cattle. Hogs. 
IND | cve:i'h sce oe wens hemnee 32,000 42,000 
OO rae 33,000 8,000 
SEE vin ce ews ning Oo 01d, 00s bases 18,000 8,500 
REN cs Sink Sue sibeh stibaseu ee 16,000 13,500 
St. Joseph . 4,700 2,500 
Sioux City 10,300 7,500 
St. Paul ... 20,000 33,000 
Oklahoma City .-. 1,800 1,000 
PE EUEON Seuccocscevescape 4,500 900 
PE cceccxaceedset pecs 800 1,200 
PE: Sehvhbsiscoecssohnedud 12,700 2,300 
EN: 2s d's Gib 4 8 as wag on ea 1,200 1,300 
MEME. Swedcecdvevceveseccee 4,500 2,900 
PUNE Widsvh ep a cece edness 800 5,000 
BNE cece wsesecesvasdes 2,000 4,500 
Cincinnati . 3,300 3,300 
Buffalo .. 3,200 13,000 
Cleveland ee 900 3,500 
Nashville, Ten ove. ee 1,100 
BD hecasnvepesbovecess ate Holiday 

TUESDAY, NOVEMBER 9, 1926. 

Cattle. Hogs. 
SD cis a 5 i aban b Sd w nd ek 37,000 
Kansas City . 9,000 
Omaha .... 5,000 
St. Louis . 16,000 
St. Joseph . 6,000 
Sioux City 4,000 
et ¥ 14,000 

- Oklahoma City ........ccccee 400 500 
SN 554 60 se aceunsewes 3,900 400 
PD “ch sp checas anual 1,400 6,000 
SEE. sicher sn sss.wa nue s oe ,600 
DOR cvieccnevacnededacies 100 1,200 
TL: os evekésbecasesseecen 1,000 2,300 
Indianapolis 1,000 7,500 
Pittsburgh 100 ,000 
Cincinnati 500 3,300 
Buffalo ... ae 1,000 
CUE Sis sw ckvasceesncsoes 100 1,500 
Din: CN, savas deasens 100 1,000 
DED. Subs dinéaneseenekn hau 5,500 1,700 

WEDNESDAY, NOVEMBER 10, 1926. 

Cattle. Hogs. 
CHICAZO oo... ceeccecsecssscces 12,000 19,000 
Kansas City 11,000 9,000 
Omaha ..... -». 6,500 6,000 
MAE: cevnsenscescsseewss'’s 5,500 12,000 
WE, DOMME: nas ccpeecvesoncvces 5,000 8,000 
DTU “4 aebede son steaseus 4,000 5,000 
BE. PA ca csccvdcccccccvcese 5,000 23,000 
GUIBNOR CUET ccc nccccccecss 600 300 
Fort Worth 500 
Milwaukee 5,000 
Denver ..... 1,400 
Louisville 1,300 
Wichita .... 2,300 
Indianapolis .. 6,000 
Pittsburgh 2,400 
Cimcimnatd ...ccccccsscccccees 3,200 
Bufalo ...cccccccccccsccccccs 800 
Cleveland ....<ccocccccccectes 400 1,800 
WOSVENLO, TORR. cc ccvceccece 100 1,000 
DRONE oc cvs cecccwecenvccdes 500 2,000 

THURSDAY, NOVEMBER 11, 1926. 

Cattle Hogs. 
ORNs cis ce vccies sccegndes 13,000 40,000 
MO CRF ci cvcccinicvecses 5,000 7,000 
OANA .occrcccccccccevcccses 4,500 5,500 
FR rere ere 3,000 9,000 
RO reer 8,000 
PS GIs cnc cs eeccssssccase 2,000 4,500 
Es BME Seescaevencvacovsece 4,300 16,000 
Oklahoma City ... can 400 
Fort Worth .. 1,000 
Milwaukee 5,000 
Denver ....c0- 1,400 
Wichita ...ccccccccccesvcvers 2,000 
Indianapolis .....cseccccccece 5,000 
Pittsburgh ......ccccccccseess ‘eee 1,500 
Cincinnati ......ccceccccseees 1,300 3,300 
BED cha ccevecsseusasseeeee 200 1,300 
Cleveland ....ccccccccccccece 300 1,600 

FRIDAY, NOVEMBER 12, 1926. 
Cattle. Hogs. 
CN eek eu ies veeeeases 4,000 22,000 
Mamsas City ...ccccclecsssces MOen 5,000 
QMBDE 6 occcccccccscsccceccce 2,300 3,500 
BE. BAIS wc ceasncccesccecien 2 10,000 
SE PPPRCT EL eri Te 5,000 
Bho OM cos ccccsccecucecss 3,000 
SS Pee K 12,000 
Oklahoma City . 400 
Fort Worth .... 800 
Milwaukee ......ccecces . 200 
DOMVEr 2... cccccccccveceseces 800 
Indianapolis ....ccscccccccecs 6,500 
gl OS a Peer ere i 2,000 
CUMOIMMRTA oc kocic ses ceecectes 3,600 
TBRRTEALO | oc ccnsiwcwescecscease 


Sheep. 
3,000 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 


«(Reported by U. 8. Bureau of Agricultural Economics. ) 
Chicago, Nov. 11, 1926. 


CATTLE—The fed steer run was again 
liberal, the expansion over a week earlier 
being approximately 10,000 head. The 
general tendency on fed steers with weight 
was lower, only choice medium weights 
and a few ‘loads of specialties scaling up- 
ward to 1,400 lbs. getting action and clos- 
ing steady. Kinds averaging over 1,400 
Ibs. dragged and worked unevenly lower. 

3ig weight bullocks lost 25@40c, most 
of the decline falling on medium to good 
grade kinds scaling 1,400 lbs. upward. 
Yearlings of value to sell under $10.00 
showed a 25c loss but the quality of the 
yearling run was less desirable than a 
week earlier. 

She stock fluctuated but closed 15@25c 
higher, cutters and common and medium 
cows showing the most advance. A 
runaway market developed for bulls, acute 
scarcity inspiring advances of 35@50c. 
Vealers also closed 25c higher. 

While yearlings sold upward to $12.50 
to a small killer the practical top was 
$12.25, around 300 head bringing that price. 
The “upper crust” of the yearling supply 
sold at $11.50@12.00. Plainer kinds which 
were marketed more numerously and 
which the trade dubs as “counterfeits” sold 
at $10.00 downward to $9.00 and below. 
Weighty steers topped at $10.75, but such 


kinds fell short of weighing 1,400 Ibs. and 


in addition were strictly choice. 

Some outstanding 1,591 Ib. bullocks 
made $10.65, but most fat steers scaling 
over 1,500 lbs. sold within a wide range 
of $9.00@10.25. Long-fed 1,622@1,637 Ib. 
bullocks cashed at $10.25, with 1,657 Ib. 


averages that were fat but rough at $9.25 


and 1,730 ib. kinds at $9.00, there being a. 


raft of 1,300@1,400 lb. steers at $8.25@ 
8.75. The western run amounted to about 
13,000 head, most slaughter westerns sell- 
ing at $7.50@8.25, with the best at $8.75. 

HOGS—Market generally 75c@$1.00 
lower for week; increased supply, lower 
dressed prices and curtailed shipping de- 
mand principal factors in downturn; late 
top $12.10, lowest of year; $1.10 under top 
week ago; packing sows and pigs mostly 
50@75c lower for period under review; 
late bulk 170@230 Ibs., $11.50@11.75; heavy 
butchers upward to $11.90@12.10; most 
packing sows, $10.00@11.00; bulk slaugh- 
ter pigs, $11.50@11.75. 

SHEEP—Best fed westerns and natives 
scored the week’s top price of $14.25 with 
fed clipped lambs up to $12.75, the closing 
top native price of $14.00. Packers did not 
pass $13.75 for natives or fed westerns, 
buying the bulk of fat lambs late at $13.25 
@13.50, with culls at°$9.00@9.50 mostly. 

Fat ewes scored a top of $7.00 at mid- 
week with nothing good enough to sell 
above $6.75 at the close, the bulk realizing 
$5.50@6.75 with fat yearling wethers dur- 
ing the week upward to $11.00. 


a 
KANSAS CITY. 


(Reported by U. 8S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., Nov. 11, 1926. 

CATTLE—Better grades of light weight 
steers and yearlings are closing the week 
at firm prices but other fat steers are weak 
to 25c lower with heavy steers generally 
selling at the full decline. Several loads 
of choice yearlings topped at $12.00, best 
medium weights cashed at $10.60 and 
choice heavies reached $9.75. 

Bulk of native fed steers sold from $8.75 
@10.50, with a fair quota of yearlings at 
$11.00@11.40. Short-fed westerns were 
numerous at $8.00@8.75, while straight 
grassers bulked at $6.50@7.75. 

She stock, bulls and vealers registered 
no material price changes, but weighty 
calves ruled 25@50c lower. 


HOGS—Big declines were effected in 
hog prices on late sessions and today’s 
trading was 70@95c below last Thursday. 
Prices reached new low levels and today’s 
top of $11.85 is only 10c above January 1, 
the low point of the year. 

Demand for light lights was fairly broad 
and they brought $11.75 on the close. Bulk 
of the 170@230 lb. averages on today’s 
session cashed from $11.70@11.85; pack- 
ing sows are steady to 25c lower. 

SHEEP—Although the supply of fat 
lambs was only moderate, the demand at 
consuming centers continued sluggish and 
local prices for the live product registered 
around 75c decline. 

Best at the week’s start made $13.75 but 
at the close none passed $13.25 and the 
bulk moved at $13.00@13.60. Sheep held 
steady; fat ewes topped at $6.50 and most 
others brought $5.50@6.35. 

a. rs 


ST. LOUIS. 
(Reported by U. 8S. Bureau of Agricultural Economics. ) 
East St. Louis, Ill., Nov. 11, 1926. 

CATTLE—Native steer prices dropped 
considerably. Compared with one week 
ago, native steers sold 50@75c lower; 
western steers, 25c lower; mixed yearlings 
and heifers, steady; cows and low cutters 
about steady; medium bulls, 25c higher; 
good and choice vealers, $1.25 higher. 

Tops for week: Yearlings, $11.75; ma- 
tured steers, $10.00; heavy steers, $9.85; 
mixed yearlings, $11.25; heifers, $10.00. 
Bulks for week: Native steers, $7.50@ 
9.50; western steers, $7.75@7.90; fat mixed 
yearlings and heifers, $10.00@10. ns cows, 
$4.75@5.50; low cutters, $3.35@3.5 

HOGS—The lowest price tg ‘of the 
year have been in force in hogs this week. 
From last Thursday a decline of 75@85c 
is indicated in butcher hogs; 50@75c in 
most light lights and pigs, and 25c in 
packing sows. 

The top was $12.15 early today and 


45. 


$12.00 late. Some few loads of butcher 
hogs dipped as low as $11.90 to packers, 
but it was largely a $12.00@12.10 deal on 
all weights over 130 Ibs., while good pigs 
cleared’ from $11.75@12.10 and packing 
sows principally $10.50@11.00. 

SHEEP—There is virtually no change 
in the sheep and lamb market. Choice 
lambs have brought $13.75 but. bulk of 
arrivals lacked quality and sold from 
$13.00@13.50; culls $8.50; fat ewes, $4.00@ 
ann a few yearlings $10.50; two-year-olds, 
$9.00. 


ae Saree 
OMAHA. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., Nov. 11, 1926. 


CATTLE—Light receipts of fed steers 
and yearlings and a broad demand re- 
sulted in prices on good and,choice offer- 
ings of all weights advancing 15@25c over 
a week ago, with good to choice yearlings 
frequently 25@40c higher. Bulk earned 
$8.75@11.25, with several loads yearlings 
$11.50@12.00; one load, $12.10. Weighty 
steers scaling 1,323-lb. earned $10.50. 

She stock also advanced 15@25c. Bulls 
held steady and veals and heavy calves 
closed weak to 50c lower. 

HOGS—Local supplies have continued 
light but Eastern and Southern centers 
show increases and, in the aggregate, sup- 
plies have been light. ‘A comparison 
Thursday with Thursday shows lights and 
butchers $1.00@1.25 lower and packing 
grades 75c lower. 

The increased supplies at outside points 
resulted in a_ withdrawal of shipping 
inquiry and with the lessened competition, 
the kinds that have been in favor with 
these outside buying suffered the greater 
loss on Thursday; 140@190 lb. weights 
ranged $11.00@11.25; 190@250 Ib. lights 
and butchers, $11.25@11.40; heavy butch- 
ers, 250-lb. and up, $11.40@11.50; top, 
$11.50; packing sows mostly $9.75@10.50. 

SHEEP—Market on fat lambs has been 
under pressure, weakness traceable to in- 
creased supplies at Eastern centers and 
bearish wires. Ina genéral way, a decline 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Nov. 11, 1926, as reported to THE NATIONAL ProvisIONER by leased wire of the Bureau of 
Agricu!tural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 

TP: wdiccdacccbactcccésutedcccccsdics $12.10 
BULK OF SALBS.............. eee 11.25@11.85 
Hvy wt. (230-350 lbs.), med-c ++ 11.65@12.00 
— sige (200-250 Ibs.), m ro 11.50@11.85 
Lt. (160-200 Ibs.), com-ch 11.35@11.75 
Lt. Te * 430-160 Ibs.), —S.. 11,25@11.90 
Packing sows, smooth a 10.00@11.25 
Slghtr. pigs (130 lbs. jh og ed-ch.. 11.25@11. 90 
Ay. cost and wt., Wed. (pigs enthohed} 11.83-216 Ib. 

Slaughter Cattle and Calves: 
a a, 500 LBS. UP): 

Good-c 





25 
"15 
7. Tel 0.00 
6.25@ 7.75 





11.75@12.50 
++ 10.00@11.85 





Medium Lil 7150@10.25 

Common 6.00@ 7.75 

Canner and cutter 5.00@ 6.00 

LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down)...... 9.75@12.40 
HEIFERS: 

Good-choice (850 lbs. up)........... 7.50@11.50 

Common-med. (all wetehts) bie sees 5.75@ 8.75 
COWS: 

GOOR BO GREER. .cicccccsccccsccccece 5.75@ 7.25 

Common and medium...........++.+. 4.65@ 5.75 

CORDOY BNE CUIIEE soc ccicocscccsenss 3.75@ 4.65 
BULLS: 

Good-ch. (beef 1, "mg >. UP) oovcccee 6.50@ 7.00 

Good-ch. (1,500 1 Wc ccosscove 6.50@ 7.25 

Can.-med. Polen aaa bologna)..... 5.25@. 6.50 
CALVES: L: 

Medium to choice (milk fed. exc.).. 6.00@ 8.50 

Cuall-COMMON 2.2... cccccccccccccccces 4.75@ 6.00 
VEALERS: 

Medium — a Cecccccceveccescecs 10.00@12.50 

Cull-comMON ......ccccccccccccceces 7.00@10.00 


Slaughter ee and Lambs: 
Lambs, med. to choice (84 Ibs. down).. 12.00@14.00 
Lambs, cull-com. (all weights)........ 8.25@12.00 
Yearling wethers, fum to choice... 9.25@12.00 
Ewes, common to choice............++ 4.75@ 7.00 
Ewes, canners and cull............++0. 2.00@ 4.75 


CHICAGO, E.ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
$12.15 $11.50 $11.85 $11.25 


11.75@12.10 10.50@11.40 11.40@11.75 9.75@11.25 
11.75@12.00 10.75@11.50 11.30@11.75 11. ooa 11.25 
11.85@12.00  11.15@11.50 - 11.60@11.85 = 11.15@11.25 

11.75@12.15 10.90@11.35 11.60@11.80 11,00@11.25 
11.60@12.15 10.50@11.15 11.40@11.80 = 11.00@11.25 
10.25@11.25 9.50@ 10.60 9.75@11.10 9.50@10.00 
LL.GOGIZ.10  . nsrsvcnace 11.00@12.00  11.75@12.25 
12.03-216 Ib. = -11.30-241 Ib. =—-11.79-218 Ib. =: 11.53-201 Ib. 


8.60@10,.15 8.25@ 9.85 


9.50@11.75- , 9.00@11.85 _9.25@11.25 .......... 
9.00@10.00 8.865@11.00 8.25@10.25 9.00@10.00 
7.00@ 9.50 7.00@ 9.35 6.65@ 8.75  7.00@ 9.00 
5.50@ 7.00 5.35@ 7.00 5.50@ 6.65  5.50@ 7.00 
11.257%12.00 1 00612. 10 10.25@12.00.......... 
10.00@11.25 35@11.15 8.75@10.90 .9.25@11.25 
7.25@10.00 7006 9.60 6.90@ 9.15 *7.00@ 9.50 
5.50@ 7.25 . 5.85@ 7.00 5.50@ 6.90 5.25@ 7.00 
5.00@ 5.50 4.40@ 5.385 4.50@ 5.50 4.00@ 5.25 
9.75@11.75 9.00@11.85 9.10@12.00 9.50@11.25 
8.00@10.75  7.00@10.75 7.00@10.50 6.75@ 9.00 
5.00@ 7.75 5.00@ 8.00 4.75@ 7.75 4.75@ 6.75 
5.75@ 7.50 6.00@ 7.85 5.50@ 7.25 5.25@ 7.00 
4.75@ 5.75 4.65@ 6.00 4.50@ 5.50 4.25@ 5.25 
3.35@ 4.75 3.75@ 4.65 3.65@ 4.50 3.25@ 4.25 
6.00@ 6.25 5.75@ 6.25 5.05@ 6.00 5.50@ 6.25 
6.00@ 6.50 5.75@ 6.50 5.65@ 6.15 5.50@ 6.50 
4.25@ 6.25 4.50@ 5.75 4.00@ 5.65  4.50@ 5.50 
6.00@ 8.00 5.25@ 8.00 6.00@ 8.25  5.50@ 7.00 
4.75@ 6.00 4.25@ 5.25 4.00@ 6.00 4.00@ 5.50 
8.00@13.50 7.50@12.00 7.50@11.50 7.00@10.00 
4.50@ 8.00 5.00@ 7.50 4.00@ 7.50  5.00@ 7.00 
11.50@13.75 11.75@13.25. 11.75@13.40 1 a 3s 
8.50@11.50 8.25@11.75 8.00@11.75  8.00@11.25 
8:00@ 150 8.00@11.00 8.75@11.00 _.......... 
3: 6.50 3.75@ 6.75 4.00@ 6.50 4.25@ 6.50 
1.50@ 3.00 1.25@ 3.75 1.50@ 4.00 1.50@ 4.25 
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of 50c is reported on fat lambs for the 
period. 

On the current day’s trade, bulk of the 
fat wooled lambs, including natives, fed 
westerns and fat range sold $13.00@13.15, 
while fed clipped lamb sales clustered at 
$12.00. Fat sheep held steady. Bulk de- 
sirable weight fat ewes $6.00@6.50; week’s 
top, $6.75. 


ran <a, 
ST. PAUL. 
(Reported U. S&S. Bureau of Agricultural ee 
and nm. Department of Agriculture. 
So. St. Paul, Minn., Nov. 10, "1926. 

CATTLE.—Few, if any price changes 
have developed in the market for killing 
cattle as a whole during the past week, 
although the trade at the present time 
is carrying a strong undertone on practic- 
7 all lines. Very few dryfeds have been 

ered, odds and ends of mixed yearlings 
scoring at $10.00@12.00. Best of the grass 
fat steers cleared at $8.75, other desirable 
kinds $7.50@8.25, the bulk $6.25@7.50. 

She stock sold largely in the $4.00@6.25 
limits, a few loads of good cows up to 
$6.00, with a car of lightweight heifers as 
high as $8.25. Cutters have turned in the 
$3.25@3.75 range, while bulls scored for 
the most part at $5.00@5.50. Vealers are 
still holding at the $9.50@9.75 levels. 

HOGS.—The general hog market since 
a week ago averages around 50c or more 
lower with butcher hogs suffering the 
greatest loss. Packing sows ruled mostly 
35c or more lower, while the pig market 
was about steady. Recently bulk of the 
butcher and bacon hogs cashed at $11.75, 
with some lights and underweights down 
to $11.50. Packing sows sold at $10.00@ 
10.25 mostly. Bulk of the desirable pigs 
cleared at $12.00. 

SHEEP—Fat lamb values for the 
week’s period ruled from 25@50c lower 
with yearling wethers suffering about the 
same loss. Other classes held at about 
steady prices for the period. Lately bulk 
of the better grade fat lambs sold at $13.00 
@13.25, with the plain buck lambs at 
mostly $12.25. Heavies and culls sold at 
$10.50 and $8.50 respectively, with year- 
ling wethers at $9.00@10.00 mostly. 

Bulk of the fat ewes cashed at $4.50@ 


6.50 
~ ep 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Nov. 9, 1926. 

CATTLE—Receipts of cattle for two 
days were 6,800. The corresponding two 
days last week we received 9,200. Mon- 
day’s market was slow to start, but was 
on about a steady basis with last week’s 
close for yearlings and light steers. 

Heavy steers are slow and weak to 10@ 
15c lower. Best yearling steers here this 
week scored at $11.50, others selling from 
$10.50@11.25, while medium yearlings 
ranged down to $8.75. Medium weight 
steers sold largely from $9.00@10.50, while 
strong weight native steers were scarce 
with a few sales at $9.50. Tuesday’s mar- 
ket for both steers and butcher stock 
showed strength and was quoted strong 
to 15¢ higher. 

HOGS—Hog receipts for two days total 
around 7,000, which was 3,500 short of a 
week ago, but the market continues to 
show a weakness. The market for the 
two days is around a quarter lower. There 
has been a tendency in the last week to 
lessen the spread between light and heavy 
hogs and the bulk of the hogs are selling 
in a range of 25c. 

Top prices today were made on medium 
weight butchers at $12.45, while the bulk 
of the hogs sold at $12.15@12.35, with the 
packing sows selling mostly at $9.75@ 
11.75. 

SHEEP.—Sheep receipts amounted to 
only 4,000 for the two days, but light re- 
ceipts have not tended to advance the 
market, in fact, the market is steady to 
25c lower. Top. on lambs, both light and 
handy-weights, is $13.60, fed ewes are in 
fair demand and topped at $6.60. 
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PACKERS’ PURCHASES. 


Purchases of livestock by ere lh at , nines watt 
ters for the week ending Saturda 

with comparisons, are reported to The National Pro- 
visioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour & CO........e0eeeeees 7,951 9,500 11,950 
eS Pree eee 7,811 18,700 1 916 
PD GE Gs wikia ss cccccicces 4,214 9,800 6,163 
tt ere 7,172 12,000 10,244 
Anglo-Amer. Prov. Co........ 880 4,900 
G. H. Hammond Co.......... 8,744 ee 
Libby, McNeill & Libby..... 2,968 
Brennan Packing Co., 5,800 hogs; Miller & Hart, 
4,000 hogs; Independent Packing Co. hogs; 


Boyd, Lanham & Co., 7,700 immer Western. Packing 
& Provision Co., 8,900 hogs; Roberts & Uake, 4,800 
hogs; others, 24,200 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 5,653 1,607 5,696 1,676 





















Cudahy Pkg. Co....... 5,280 1,172 4,167 3,208 
Fowler Pkg. Co........ y Hons saae ack ete 
. _ | Reeee 4,883 1,367 4,804 1,264 
i Se rr 6,351 2,202 . 6,489 1,440 
Wilson & Co........... 6,182 687 7,202 2,312 
Local butchers ........ 873 92 1,211 45 
SPP ey en ct 30,042 7,127 29,589 9,945 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co.. Fs -. 4,829 6,654 6,266 
Cudahy Pkg. C 5,398 5,435 7,729 
ld Pkg. © 1,162 3,832 
Morris & Co, 2,949 2,548 3,233 
Swift & Co. 5,376 4,011 ise 
Glassburg, M 1 ee 
Hoffman Pkg. C 79 
Mayerowich & V 46 
Omaha Pkg. Co 56 
J. Rife Pkg. Co 6 
J h & Sons..... 51 
So. Omaha Pkg. Co 153 
Lincoln Pkg. Co 309 
Morrell Pkg. Co 18 
Sinclair Pkg. Co. 158 
Wilson & Company. eew'e 59 ase 
Kennett-Murray Co, ........ cam 683 
_.. . Sears nae 3,250 
Other hog buyers, Omaha. 9,541 
DL . ybite Kp hehe cGaasiacoc 20,650 35,954 26,089 


ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 











Armour & Co.......... 2,863 923 4,470 1,718 
OE OE PODS 08 i oc nék vase 5,558 2,171 5,804 ~1,492 
Morris & Co........... 3,087 1,629 3,788 1,414 
East Side Pkg. Co...... 2,079 174 = 6,148 15 
MC cdstepshvaxaen 13,587 4,897 20,210 4,594 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep, 

ce RR SP re 3,825 1,023 15,219 8,493 
Armour & Co........... 2,807 444 «8,502 2,787 
| i 8 ae 2,607 299 «466,517 1,706 
ED a pscetcpececcvans 3,686 381 3,645 8,704 








Total 


pavebiwaseeyncs 12,925 2,147 33,883 16,690 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
529 7,748 2,659 
490 























6,734 3,880 
670 4,464 3, ec 
37 12 
21 27 
37 3 . 
Orders buyers and packer 
shipments ........... 1,597 202 «5,004 
TONED asatentoeudsasee 10,927 1,986 24,082 9,850 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
cpl odie! s OER EEE 1,123 826 1,535 81 
oe re 1,575 677 =1,482 20 
NN aks Dos Winsnece. a 69 sees 2 
NE PE tee 2,767 1,503 3,338 101 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co..... 7638 179 3,128 189 
Kroger Groc. & Bak. Co. 211 72 2,154 ae 
: ar Juengling ........ 139 101 oar 32 
. & F. Schroth Pkg. Co. 26 ovee «2080 Ries 
i. H. Meyer Pkg. Co. 34 eee * | cons 
J. Hilberg’s Sons...... 138 faah van' 57 
A. Sander Pkg. Co..... 9 soos anee inne 
2 Tyee 22 29 sees 391 
J. Schiacter’s Sons..... 258 204 eee 187 
Wm. G. Rehn’s Sons.. 150 37 - 
nn Ee ee 1,750 642 10,607 856 


ST. PAUL. 


Cattle. Calves. Hogs. 
Armour & Co 




















weeriTy 5,836 5,200 27,450 
Cudahy Pkg. Co........ 850 2,568 rr 
i ee 244 45 eal 
ee eee 7,965 8,099 35,745 
United Pkg. Co........ 1,902 107 eS 
Be re ee ,_ 2,038 265 18,055 
WES bcwcnsdccwesecns "19,120 120 16,374 81,250 29,071 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
NE 6s os vackanses 1,086 420 2,346 1,057 
Armour & Co.......... 586 212 «+2,129 = 1,180 
Blayney-Murphy Co. .. 365 224 ,188 Pr 
ENED. 2<0.p0 0 cceessesece 313 197 356 687 
EE aeussocnapascens 2,300 1,053 6,019 2,874 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep, 
° 998 2,624 12,810 











Kingan & Co. 1,357 821 10,726 
Armour & Co........ 227 12 2,860 
Indianapolis Abat. 1,051 66 wins 
Hilgemeier Bros. : adele see 750 
Brown Bros. 132 18 ane 
ll Pkg. 34 382 
Schussler Pkg. Co 24 . 576 
Riverview Pkg. C 15 5 374 
Meier Pkg. ss 98 1 392 
Indiana Prov. Co see ones 611 
A. Wabnitz .. 11 96 oe 
Hoosier Abat. . 49 piece alee cies 
rr ca ae 93 612 410 
otal wrisccccceveses 4,617 3,246 30,083 2,615 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co....... 1,340 797 «85,444 462 
EL RE: ere 658 38 4,164 odes 
Local, butchers ........ 330 baat évies ead 
WOtA cccvcciccciveds 2,328 835 ©9608 462 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending Nov. 6, 1926, with comparisons: 


CATTLE. 
Week Cor. 
ending Prev. week 


Noy. 6, week. 1925. 























Chicago - 34,740 43,667 36,477 
Kansas City . 30,042 31,464 30,810 
maha . 20,650 24,623 ‘ 
St. Louis - 13,587 18,729 33,006 
St. Joseph - 12,925 14,425 13,101 
Sioux City .. 10,927 10,771 9,085 
Oklahoma City - 2,767 3,508 4,909 
Indianapolis . 4,617 6,537 5,566 
Cincinnati 1,750 2,104 1,774 
Milwaukee «nes 6,013 4,848 
Wichita .. 2,328 1, 2,734 
Denver . eee. 2,800 3,940 3,906 
te UR. Kind woweas soe cewitnd 19,120 20,512 16,080 
SE. shudesbacah bao vee eed 155,753 188,152 187,251 
HOGS, 

Week Cor 
ending Prev. eek 
Nov. 6, week. 1925. 
I iioik.c cs xvneb tcc ews cee 118,200 112,100 97,600 
aoe OEE CesuiGen basa case 29,589 30,811 18,068 
DE Secu ubustensgshesnece 35,954 33,375 49,919 
st BE SuvavesWesee sventne 20,210 5: 80,948 
OE, BOM os cinvncccccenccsa 33,885 31,517 26,075 
i ee 24,082 21,201 39,081 
Oklahoma City ............. 3,338 2,956 4,175 
Pree 30,093 87,619 40,385 
| Ee ey 10,697 11,0381 15,367 
S.C. 6059's cas oe 0 aes * c 200 21,8382 16,253 
EEN Sos deed cueneeeeegcwe 9,608 9,019 9,593 
EE nn Gs Scecigbn eskuse She 6,019 5,406 5,699 
SE, akghnentxctpecssncs 1, 81,273 85,701 
PA ce din eBaees<hwes eens 402,923 427,668 488,839 
SHEEP. 
Week Cor. 
ending Prey. week 
Noy. week. 1925. 
ery COLTS Pee: 42,273 58,019 47,982 
DME ws sebcadecsdcnen 9,945 16,227 10,819 
CE Sian Hubab<% us che bs eave 26,089 15,393 10,202 
ie SY  eoS ea dnseeds tea 4,594 6,996 9,670 
i EE 5 wins 040.50 0's b 45 :b:00 16,690 15,341 11,007 
REE cbnsceceenpecadee 9,850 9,993 7,399 
Oklahoma City ............. 101 74 204 
Indianapolis ................ 2,615 400 4,044 
TT 500 ka Sale hke.64siew 856 1,546 1,001 
DEED | Gc ht et vedanvanad's ces 1,987 1,219 
SO errr | 462 614 445 
SE Bice dads Spicessuesdce 2,874 6,226 1,908 
SESE sb ovictsnsneancecae 29,071 33,787 25,798 
SEER “Sess dinid Shokan s 0b oy alae 145,420 166,608 131,696 
—_@—. 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Nov. 6, 1926, are reported 
officially as follows: 
Cattle. Calves. Hogs. Sheep. 











are 2,843 7,826 5,105 27,384 
OR ere . 2,030 2,393 20,866 4,241 
Central Union 3,119 SP -eneus 17,344 

ME ccudicocdssed 7,992 11,345 25,971 48,969. 
Previous week . - 9,253 11,310 38,515 44,687 
Two weeks ago. --10,453 12,278 28,710 44,587 


OCT. LIVE STOCK AT BUFFALO 


Receipts and disposition of live stock at 
Buffalo, N. Y., for the month of October, 
1926, with comparisons, are reported as 


follows: 
Cattle. Calves. Hogs. Sheep. 





Receipts ... 35,118 28,715 129,570 124,464 
Shipments ..... 20,279 18,752 81,965 111,036 
Local slaughter ...14,689 4,963 47,605 13, "428 


meee 


There are two principal methods of 
dressing sheep. What are they, and what 
are their differences? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 
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Chicago. 

PACKER HIDES.—Packer hide market 
fairly active, with sales on most descriptions 
at further decline of Yc; light native cows 
steady at last week’s prices, and late sales of 
heavy native cows showed full cent decline 
from previous week. Around 125,000 hides 
reported moved during week, being current 
take-off, and most killers keeping well sold 
up. Considerable interest attached to annual 
meeting of Tanners’ Council, in session 
here this week. 

Spready native steers quiet and nomi- 
nally 17@17'%c. About 10,000 heavy native 
steers sold at 15c; extreme native steers 
brought 14c. 

Butt branded steers sold in small way, 
about 2,000 bringing 14c. Around 16,000 
Colorados sold at 13%c. Sales of heavy 
Texas steers reported at 14c; light Texas 
steers quiet, 13%4c asked. Extreme light 
Texas steers sold with branded cows at 
12%c. 

One packer sold 5,000 heavy native cows 
early at 14c; later, around 25,000 moved 
at further decline of Yc, bringing 13%c, 
and selling on parity with light cows. 
About 50,000 light native cows sold at 
13%4c, possibly 35,000 of these by one 
packer. About 20,000 branded cows 
brought 12%4c. 

Native bulls quiet and nominally 10“%@ 
1034c, based on last sales; branded bulls 
last sold at 9c for northerns and 10c for 
southerns, before recent break. 

SMALL PACKER HIDES.—The first 
trading in November take-off appeared 
early in week. One local small packer 
moved Nov. and Dec. productions, involv- 
ing a total of 20,000 hides, obtaining 13c 
for all-weight native steers and cows and 
12%c for branded; bulls were included at 
9%c for natives and 7%c for branded. 
Two other local killers sold Nov. and Dec. 
productions, totalling 14,000 and 10,000 
hides, respectively, at 13c and 12%c, and 
another killer moved 2,400 Nov. take-off 
at same figures, bulls not included. A lo- 
cal killer moved a few Sept.-Oct. bulls 
late last week, at 9'%4c for natives and 8c 
for branded. 

COUNTRY HIDES.—Country hides in 
fair demand. Some dealers who sold 
ahead before break reported in market 
buying to fill orders but demand on part 
of tanners rather quiet. Good all-weights, 
around 47 lb. av., priced at 1lc, delivered, 
some averaging slightly lighter moving at 
10%c for immediate delivery. Heavy 
steers quoted at 10@10%c; heavy cows 
94%@l10c asked. Buff weights generally 
priced at llc, some moving 10%c. Ex- 
treme weights 14c, selected, asked for 25- 
45 lb. weights and 13c for 25-50 lb. Bulls 
priced around 7c, selected. .All-weight 
ee a branded quoted at 9c, Chicago 
reight. 

CALFSKINS.—Packer calfskins were 
active early in week, around 80,000 chang- 
ing hands. One packer moved Oct. pro- 
duction, around 25,000, at 18%c, this be- 
ing %c lower than previous asking price. 
Another packer moved a round lot at same 
figure; these said to be mostly light 
weights and higher figure asked for heav- 
ier sking. 

First salted Chicago city  calfskins 
steady. Last trade at 17c and unfilled 
orders in the market at this figure. Out- 
side city skins priced around 16@16%c, 
selected, some held at 17c. Resalted lots 
slow and priced at 14@15c, selected. 

KIPSKINS.—One killer moved 15,000 
Oct. kips at a reported price of 17%4c for 
natives, over-weights included at 153c, 
branded at 133%4c. Another packer sold 
quantity at 1734c and asking 17%c for 
more. A third packer later reported bids 
of 17%c and is asking 18c for natives. 
First salted Chicago city kips 16c last 





paid and considered nominal market. Out- 
side city kips priced at 154@l6c. Re- 
salted lots steady at 14@I5c, selected. 

Demand for slunks in the fur trade has 
quieted down. Market on packer regular 
slunks called nominally around $1.75 by 
some killers; bids of $1.25 for good sized 
lots reported. Hairless slunks last sold at 
85c, flat. 

HORSEHIDE S—Horsehides about 
steady. Choice renderers quoted at $5.00 
@5.25, good mixed lots around $4.50 and 
ordinary country hides at $4.00. 

SHEEPSKINS—Dry pelts priced at 22 
@24c per Ib., according to section. Packer 
shearlings remain quiet; few produced and 
demand light. One packer sold a car, 
straight run, at $1.30; another car on the 
market from another direction at same 
figure. Pickled skins rather quiet; last sale 
reported a car averaging $8.50 for straight 
run, some calling market nominally around 


PIGSKINS—No. 1 pigskin strips steady. 
One car sold at 8c, f.o.b. Chicago, late 
last week, for other than tanning pur- 
poses; tanners ideas around 7c and sales 
made in a small way at this figure. Gela- 
tine stocks rather quiet; some sales re- 
ported at 4%c, and this figure bid, 5%c 
asked. 

New York. 

PACKER HIDES—City packer hides 

quiet and the recent break in western 


* market will no doubt have an effect on 


November offerings, although little dispo- 
sition to offer November hides as yet. 
Last sales of butt branded October kosh- 
ers.at 15c, and Colorados at 14%c, this 
business being reported before the break 
in the West. One packer moved 900 Sep- 
tember-October native bulls at 10c. 

COUNTRY HIDES—Country hide mar- 
ket easier, with buyers’ ideas ~@Hc be- 
low prices asked by sellers. Asking 11@ 
11%c for buffs. Extremes, 25-45 lb., of- 
fered at 14c, some northern hides at 144%c; 
the 25-50 lb. weights priced around 13%c, 
some asking higher. Northern bulls sold 
in a small way at 7c. 

CALFSKINS—New York city calfskin 
market a bit firmer on the light end and 
some confidential trading thought to have 
been done. The 5-7’s priced nominally 
around $1.60; 7-9’s, $1.90@1.95; and 9-12’s, 
$2.6714@2.70. 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for week 
ending Nov. 6, 1926, 5,363,000 lbs.; previous 
week, 4,397,000 Ibs.; same week, 1925, 2,916,- 
000 Ibs.; from Jan, 1 to Nov. 6, 154,687,000 
Ibs.; same period, 1925, 149,764,000 Ibs. 

Shipments of hides from Chicago for week 
ending Nov. 6, 1926, 6,017,000 Ibs.; previous 
week, 6,704,000 Ibs.; same week, 1925, 4,735,- 
000 Ibs.; from Jan. 1 to Nov. 6, 224,402,000 
Ibs.; same period, 1925, 206,631,000 Ibs. 

rd 


IRELAND BOOSTS BACON TRADE. 


Pig raisers and others interested in 
bacon curing in Ireland, following the 
lead set in England and Scotland, have 
met to consider the improvement of their 
industry and the production of more pigs 
and, consequently, of more bacon, says 
Alfred Nutting, Clerk, American Consu- 
late General, London, in a report to the 

. S. Department of State, and made 
public by the Department of Commerce. 

Any increase in the production of pig 
products either in Great Britain or else- 
where for export to the British Isles will 
affect American exports to this country, 
it is believed. 
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HIDE AND SKIN MARKETS 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock ye er at the following 
centers for the week ending Nov. 6, 1926. 


East St. Louis 
Bt. JOmepha ...cccccveves ae 
BlowK City cnccccccccccccces 
Cu 


Ft. Worth 





. 2, 
New York and Jersey City.. - 10,028 10, 
Oklahoma City .... ......+- 4,270 4 








CHICABO ..ccccccccceseceserss 118,200 112,100 94,870 

Kansas City ......ccceceeees 29,569 30,994 18,063 

Omaha ....cccesesecees +» 21,82 19,350 27,831 
3 


Fort Worth 
Philadelphia 
Indianapolis 


Boston 0 
New "York and Jersey ony 51,576 50,537 69,576 
Oklahoma City. 3 956 4,175 


Total ccccvcccccssscveces 









East St. Louis 
St. Joweph ..ccccccccccccvecs 
Sioux City 4 
Cu 


a gr 
Indiana 8 
%0 Boston i" ap eURS eae RS Ow an Bare 6 6,629 424 , 
New York and Jersey City.. 55,852 51,130 55,895 
Oklahoma City .......-esee% 101 74 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending Nov. 13, 1926, with compari- 
sons, are reported as ‘follows: 
PACKER HIDES. 
Week ending Week oo on, week, 
Noy. 18, '26. Nov. 6, '26. 1925. 
noe native 


oethewe 17 @17%n @1li%n 17%4@18 
menvs , wative 
steare Seadecwe @15 @16 @16% 
Heavy Texas ; 
steure Souchee’ @i4 @14% @15 
Heavy butt 
branded steers. @l14 @14% @is 
Heavy Colorado 
steers ........ @13% @\4 @i4 
ar nt Texas 
eeeneee @12% @13%ax 12% 
ae cows. @12% @13 12% 
— native 
pcastenen @13% @14% @15 
Light. "antive 8 
gcdesecee 13% @13% @14% 
Native bulls. ...104%@10% 10% 12% 
Branded bulls .. 9 10 9 10 9% 
Calfskins ...... @18 19n 224 @23 
= osveveeeces 17% @17% 19n 2014 
Kips, overw’t...15%@16 17n 18 


Kips, branded. .18%@14 ot 

Slunks, regular. 1.25@1.75 1.75@2.00ax 1.05 

Slunks, hairless.. @85 85 50 55 
Light, Native, Butts, Colorado and Texas steers 1c 

per Ib. less than heavies, 


CITY AND SMALL PACKERS. 


Week ending Week enfin Cor. week, 
Nov. 13, ’26. Nov. 6, 1925, 
Natives, all 


weights ...... @13 @14n @14% 
Branded hds. .. @12% 13n 12% 
Bulls, native .. 9%@10 10 10%ax 12% 
pees — -™% 8 8144@ Pax *® ......+--. 
Calfskins ... @17b 16%@17 @18% 
) Weer @i16 154@16 @16% 
Slunks, regular... @1.25n @1.25 @i. 
Slunks, hairless, 

We 2 vecstece @60n @wo @4 


COUNTRY HIDES. 

Week ending Week ending Cor. week, 

Nov. 13, '26. Nov. 6, 26. 1925. 
Heavy steers be a1 104%@l1lax 12 @12% 








Heavy cows ... 9%@10a @10 11 114% 
Buffs ..... ow @ll 114%@12 
— “ 14 144% 
a. 9 ay, 
Galton Bh] 16 
PE. cs seausuee 14 15 
Light calf...... 1.00@1.05 1,00@1.1 1, 1.10 
Deacons ........1.00@1.05 we 1. 11.05 
Slunks, regular... 60@ 75 75 90@1.00 


Slunks, hairless. 15@ 25 b@ 80@ 40 
Horsehides ..... 4.00@5.25 


Hogskins ....... 33@ 45 35@ 45 25@ 30 
SHEEPSKINS. 
Week ~—_ Week antes Cor. week, 
Nov. 13, Noy. 6, '26. 1925. 


Packer lambs ...1.50@2. ig 1 50@2. Saree. 
Pkrs. shearlgs. . - -1.25@1.30 1.25@1.35 1.40@1.65 
Dry pelts ...... 0.22@0.24 22@ 25 28 31 












ICE NOTES. 


Service Cold Storage Company, Ltd., 
has been incorporated in Honolulu, T. H., 
with a capital stock of $125,000 by Sl 
Winston and W. H. Campbell. 

General Service Cold Storage & Ware- 
house Company has been incorporated in 
Carlstadt, N. J., with a capital stock of 
$100,000 by D. Abraham, E. Fell and A. 
Fell. 

Mississippi Central Power Corp., has 
been incorporated in Baltimore, Md., with 
a capital stock of $100,000,000 by O. L. 
Johnson, James B. Field and P. E. Cowan. 
The company will engage in manufactur- 
ing, refrigeration, storage, etc. 

Star Cold Storage Company has been 
incorporated in Vancouver, Wash., with 
a capital stock of $22,000 by H. O. Chris- 
topherson, O. C. Claypool and J. D. Wine- 
berg. 

- fe 


SOOT BLOWER KINKS. 

A point that is oftentimes overlooked by 
the average engineer is that when using 
mechanical soot blowers it is not necessary 
to turn the steam on so long on later 


passes of boilers as on the first passes. 
Much valuable steam can be saved by pro- 
portioning the amount of steam almost 
directly with the amount of heat obsorbed 
by the tubes in the various passes. 

The first rows of tubes with which the 
gases and radiant heat come in contact 
do most of the heat absorbing and there- 
fore they should have more attention than 
the tubes in the last passes which do much 
less absorbing. 

If it is impractical to clean the last 
passes more quickly than the first passes 
because of the mechanical construction of 
the blower, it may be better to omit oper- 
ating the blower in the last passes every 
time some blowing is done. It is better to 
confine one’s efforts to cleaning the first 
passes. 

Thus the last passes may be blown once 
a day or even once a week, depending 
upon the kind of fuel, the overload, etc. At 
the same time it might be well to clean the 
first pass twice a day or even more fre- 
quently. 

An excellent rule for determining the 
amount of steam used by a soot blower is 
this: To the gauge pressure in lb. per 
sq. in. add 14.7; then multiply by the total 
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Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 














It Can’t Forget to Close Itself 


“Door That Cannot Stand Open”’ 


Its flapper doors always closed unless filled 
with passing goods or man. 
dry cold air, no inrush of warm moist air. 


saves its cost in a single month. 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. 


STEVENSON’S 


No outrush of 


Bulletin No. 48, FREE, shows how it 


Chester, Penna. 
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area of all of the openings in the soot 
blower element in sq. in.; and lastly divide 
by 70. The result is the number of pounds 
of steam used per second. 

By applying this rule to the various ele- 
ments installed on the boilers, it is a 
simple matter to determine the annual 
savings that can be effected as a result of 
timing operations and saving steam. Steam 
is becoming more and more valuable as 
time advances and we can no longer afford 
to waste it—Refrigerating World. 

—_¢qY——_ 

REFRIGERATORS RUN BY GAS. 

Gas-operated refrigerators, a new de- 
velopment in mechanical cooling, were 
shown at a recent exhibit put on by the 
American Gas Association in . Atlantic 
City, N. J. It was said that the machines 
would be available for the public soon. 

The new gas machines possess many 
features that will make them popular with 
the general public, according to Alexander 
Forward, managing director of the Asso- 
ciation. The cost of operation compares 
favorably with that of other refrigerators, 
and the gas machines are said to be noise- 
less. 

“As far as the consumer is concerned, 
he has in the gas-operated machine an 
appliance in which he can place the ut- 
most confidence,” says Mr. Forward. 
“These machines employ the absorption 
or adsorption principle, having no moving 
parts, which distinguishes them from the 
electric machines.” 

hese ae 

REFRIGERATION CONVENTIONS. 

Some of the coming conventions which 
are of interest to ice and refrigeration 
experts are the following: 

American Society of Refrigerating En- 
gineers, Hotel Astor, New York City, 
Dec. 7, 8 and 9, 1926. 

Arkansas Association of Ice Industries, 
Lafayette Hotel, Little Rock, Ark., Nov. 
26 and 27, 1926. 

New York, Pennsylvania and Ohio Ice 
Association, Hotel Jamestown, James- 
town, N. Y., March 23 and 24, 1927. 

Ontario Ice Association, Inc., King Ed- 
ward Hotel, Toronto, Canada, Nov. 18 and 
19, 1926. 

Oklahoma Ice Manufacturers’ Associa- 
tion, Huckins Hotel, Oklahoma City, 
Okla., Nov. 23 and 24, 1926. 

Indiana Ice Dealers’ Association, Indi- 
anapolis, Ind., Dec. 8 and 9, 1926. 

Florida Ice Manufacturers’ Association, 
Hotel San Juan, Orlando, Fla., Nov. 23, 
1926. 

Kentucky Ice Manufacturers’ Associa- 
tion, Kentucky Hotel, Louisville, Ky., Dec. 
7 and 8, 1926. 








The Arctic Junior 
Self-Contained 
Refrigerating Machine 








“There is an ‘Arctic’ near you” 
which demonstrates its superiority 


Giving lasting satisfaction to the meat 
trade has made Arctic Refrigerating Ma- 


chines their choice. 


We shall gladly investigate and guarantee results for 
your particular problem 


The Arctic Ice Machine Co. 


CANTON, OHIO 
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: cians 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALL WORKS Jac 


250 PARK AVE. NEW YORK City 


PHULADE CP HA CHICAGO 
PROVIOE NER CHARLOTTE 


mantis eae 


a sincchincanilpani 
Deal Direct with yo Me Sart states 


PLENTY OF LAMBS IN PROSPECT. 
(Continued from page 23) 


orado this winter would only be from 40° 


to 50 per cent of last year, representing a 
decrease of over 700,000 head. 

This decrease is partly offset by in- 
creases in most of the other regular feed- 
ing states in the west, especially in Utah 
and California. In addition considerable 
numbers will be fed in Arizona, New Mex- 
ico and western Texas where market 
feeding is quite unusual. The increased 
western feeding is in states which usually 
ship before the first of March, while the 
decrease in Colorado is largest in the late 
marketing sections. 

Because of the feed situation in several 
of these states, it is expected that the 
movement this year will be earlier than 
usual, with heavy shipments in December 
indicated. It seems likely that consider- 
able western marketings may be expected 
during December and January when the 
peak of corn belt shipments takes place. 

Market receipts of western sheep have 
been materially larger than last year since 
July, while receipts of native sheep have 
been smaller. Total receipts at twelve 








He Sold His Ham Boilers! 


Advertiser F.S.624 spent $2 a 
week to advertise a lot of used 
ham boilers he wanted to get 
rid of. 


He received 15 offers through 
his little ad in the “For Sale” 
page of THe Nationat Pro- 
VISIONER. 


Did it pay? He thinks so. 








According to estimates made by the 
United States Department of Agricul- 
ture, the total per capita consumption 
of all meats (beef, veal, mutton, lamb 


and pork) was 154.3 pounds during Mechanical Refrigeration for the 
1925. meat market, and how it will help . 
Multiply the number of your custo- you. 
YOR Manufacturin 
Company 


Ice Making and Refrigerating Machinery Exclusively 
York, Penna. 


THE NATIONAL PROVISIONER 


ARE YOU SELLING YOUR SHARE? 


York Mechanical Refrigeration will help you to do it. 











mers by 154.8 and compare the result 

with your meat sales for last year. 
What’s the answer? 

Write for further particulars on York 























leading markgts for four months, July to 
October, this year were over 700,000 head 
larger than last year and much the largest 
since 1921. 

Slaughter during the same period was 
also the largest in five years. While re- 
ports from the west. have indicated a 
closer culling of old ewes than in recent 
years, these have not showed up at the 
markets: The number of sheep slaughtered 
in total inspected slaughter of sheep and 
lambs during July, August and September 
this year was the smallest both in actual 
numbers and percentage in five years. 

ge 
SILZ INSURES EMPLOYEES. 

The House of A. Silz, well-known meat 
packers and provision dealers of New 
York, have adopted a cooperative pro- 


gram which includes group life insurance, j 
a visiting nurse service and liberal sick 
and non-occupational accident benefits. It 
is being underwritten by the Metropolitan 
Life Insurance Company on a cooperative 
basis whereby the employer and employes | 
jointly pay the premiums. 
The life insurance of each male em- / 
ploye in the main classification covered 
amounts to $1,000 while that of each 
woman is $500. The health and accident 
policy provides that when an employe is ; 
unable to work because of sickness, or 


through injury received while off duty, he 
shall be paid $10 a week for a maximum 
of thirteen consecutive weeks. 
Besides the visiting nurse service, the 
plan also includes a total and permanent | 
disability provision and the periodical dis- i 
tribution of health conservation pamph- : 
lets. 
| 








Save refrigeration waste by 
equipping your refrigerators and 
cold storage rooms with the 
genuine Wirfs “Airtite’” Cushion 
Door Gasket. This is a flexible, 
insulated, rubberized strip that 
hermetically seals doors, thus 
keeping the warm air out and the 
cold air in. It is used by refrig- 
erating and cold storage plants 
everywhere. Makes a big saving 
on your ice or refrigeration bills. 
Comes in five different sizes to 
fit any door. Send today for 
samples and prices. Stop that 
costly leakage of cold air! 








STOP COLD AIR LEAK$ | | 




















=ek | FeRAES AemRY SET ett 


Made in 5 sizes to fit any door. Cut 
above shows No. 0 Jumbo for cold 
storage doors. 


E. J. WIRFS ORGANIZATION 


Sole Manufacturer and Patentee 


113 S. 17th St., Saint Louis 
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Chicago Section 


A. Campbell, of the Globe Soap Works, 
Cincinnati, Ohio, made a business trip to 
the city early in the week. 


President Jay E. Decker, of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was a Chicago visitor this week. 


Ernest Urwitz, of the Dryfus Packing 
& Provision Co., Lafayette, Ind., put in 
his usual appearance in Chicago this week. 


M. Schussler, of the Frank Schussler 
Packing Co., Indianapolis, Ind., with Mrs. 
Schussler and a party of friends, came to 
Chicago this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 46,704 cattle, 11,551 calves, 87,404 
hogs and 44,196 sheep. 


Fred Inches, well-known provision ex- 
pert, who has been in Peoria, IIl., for the 
past two years, is back in Chicago, where 
he has accepted a place with Oscar Mayer 
& Co., Inc., as head of the provision de- 
partment at the Chicago plant. 


R. E. Chapman, secretary of the Ameri- 
can Provisions Export Company, was re- 
ceiving the congratulations of his many 
friends this week on the birth of a daugh- 
ter, who has been named Margaret. This 
is the first daughter in the family, and 
R. E. is walking on air. 

Provision shipments from Chicago for 
the week ending Nov. 6, 1926, with com- 
parisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1925. 
Cured meats, Ibs...19,996,000 26,009,000 16,066,000 
Fresh meats, ibs. = 113,000 43,334,000 42,274,000 
SE, - Bilhv ccc spc0n en 5,803,000 9,069,000 7,457,000 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


BNGINEERS 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


DEATH OF WILLIAM M. LINDSAY. 
William M. Lindsay, president of the 
Lindsay Pork Products Co., Birmingham, 
Ala., died October 25, 1926, at his home in 
Birmingham. He was 72 years of age. 
Mr. Lindsay had been in the meat busi- 
ness only since 1919. With no knowledge 


of sausage making and meat curing, but 
with the firm belief that quality products 
would sell, Mr. Lindsay bought a small 
sausage plant and started his business. 





THE LATE WILLIAM M. LINDSAY. 


Operations were necessarily on a limited 
scale, and one boy with a bicycle was able 
to deliver the goods. That was in 1919. 
Seven years later, the business had grown 
until eight trucks, two salesmen’s cars 
and commissaries located throughout the 
territory within a radius of 40 miles of 


Birmingham were required to supply the 
rapidly-growing trade. 

The business that Mr. Lindsay built is 
a tribute to economical practices and uni- 
formly high quality product. A man who 
had spent most of his life in lines of work 
far removed from the meat business and 
who was able to take it up in his last years 
and make of it an outstanding success, is 
indeed a unique figure in the industry. 

Mr. Lindsay was the first official court 
reporter in the state of Alabama, and re- 
ported some of the most exciting trials 
of the State’s pioneer days. Later he en- 
gaged in the furniture business and still 
later became a florist. 

He left the business of raising and hand- 
ling flowers to become a manufacturer of 
high grade pork products. It would be 
difficult to find many successful men in 
the meat industry the most of whose life 
work had been devoted to such diversified 
lines. 

The deceased is survived by three sons 
and three daughters. Funeral services 
were from the residence at 211 Pearl 
street, with interment in Oak Hill Cem- 
etery, Birmingham, Ala. 

The company will continue under Mr. 
Lindsay’s name, one son, G. C. Lindsay, 
being the manager and another, Paul, 
assistant manager and sales manager. 

Eos EE 
E. D. Skipworth, of the House of A. Silz, 


New York, was a Chicago visitor late in the 
week, 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, November 6th, 1926, on 
shipments sold out were as_ follows: 
Cows, common to good, 8.50@12.50c; 


steers, common to medium, 13@15.50c; 
steers, good to choice, 16@19. 50c; and 
averaged 13.36 cents a pound. 





Packing House Products 


Oldest Brokers in Our Line 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage 
Consultation on Power and Operating 
Curing, etc. You profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg., MEMPHIS, TENN. 





Olls 
Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 





C. W. RILEY, Jr. 
BROKER 


2108 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Walter L. Munnecke 
ae, * as & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work 


se ma*y Detroit, Mich. ** sou” 











INUVUSTRIAL 
RESEARCH 
MARKET 
ANALYSIS. 
DESIGN 

WAGE PAYMENT 
PLANS 


METHOOS 
ACCOUNTING 





GRICE ASSOCIATES 


MINNEAPOLIS. 
Ciena ec rese 


INCORPORATED 
Consultants to Management 


METROPOLITAN BANK BLDG 
MINNESOTA 











D. |. Davis and Associates 
624 South Michigan Avenue 


CHICAGO, ILL. 











Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief 


ABATTOIR PACKING AND COLD STO STORAGE PLANTS 


Cable Address, Pacarco 
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ARMOUR SUPTS. APPOINTED. 

Reorganization of the General Superin- 
tendent’s department of Armour . and 
Company, announced this week by Gen- 
eral Superintendent M. D. Harding, brings 
A. E. Danielson from the Fargo, N. D., 
plant to be assistant to Mr. Harding; also 
two other assistants, Chas. Eikel and J. J. 
Hayes, have been appointed. The ap- 
pointment of these men as assistant gen- 
eral superintendents is in recognition of 
their services rendered in various other 
capacities, and the promotions are well 
merited. 

Mr. Danielson started to work for 
Armour and Company in 1904 as a day 
laborer in the albumen department of the 
Kansas City plant. He soon attracted the 
attention of his superiors, and within two 
years he was superintendent of the albu- 
men and beef tanks departments. Special 
work occupied his time after this until 
1915, when he was transferred to South 
America in charge of the oleo, tanks and 
fertilizer operations at the La Plata plant. 

He also helped supervise the construc- 
tion of this plant, and in 1917 he became 
superintendent of the plant at Santa Ana, 
Brazil, remaining on this job until the 
construction work was finished and the 
plant was well along in operation. In 


1919 he returned to the United States and | 


in 1920 became superintendent of the Fort 
Worth plant. 

Here he remained until 1925, when he 
was assigned to special work for the Gen- 
eral Superintendent’s department, and at 
the time of his promotion to the position 
of assistant general superintendent of all 
plants he was in charge of the recently 
opened plant at Fargo, N. D. 

Charles Eikel, who will be one of the 
assistant general superintendents, with 
supervision over a number of plants, 
started his career with Armour and Com- 
pany more than 30 years ago, tacking 
covers on lard tubs in the Chicago plant. 
His first job paid him 6%c an hour, but 
he remained on it only until his superiors 
found another position for him which 
meant a promotion. From one depart- 
ment to another throughout the Chicago 
plant he has held many positions and has 
learned the packing business from all 
angles. 

Eventually he became a division super- 
intendent and when the South St. Paul 
plant was opened in 1919 Mr. Ejikel be- 
came its first superintendent. In 1921 he 
returned to Chicago to take charge of 
curing operations at all plants, and in 
1924 he was appointed superintendent of 
the Chicago plant. 

J. J. Hayes, who will also have super- 
vision of a number of plants with the title 
of assistant general superintendent, got 
his first experience in a packing house in 
1901 as a veterinary for the Bureau of 
Animal Industry. In this capacity he 
worked in packing plants in Chicago and 
New York until 1912, when he was given 
chargé of sanitary conditions at all New 
Yorl@slaughter houses for the Manhattan 
Inspection Association. 

In 1917 he came to the New York 
Butchers Dressed Meat Company as as- 
sistant superintendent of this plant, but 
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Sentence Sermons 


Written for THE NATIONAL PROVISIONER 

by Roy L. Smith. 

I SEE NO WAY— 

—To restore respect for law except 
for parents to set the example. 

—To save the home without all of 
us investing some time in it. 

—To make the people religious if we 
spend all our energy arguing 
about it. 

—To bring back easy times without 
all of us doing hard work. 

—To make a success of business 
without first making a success 
of life. 

—To elect honest men to office if 
honest men. stay at home on 
election day. 




















his wide experience in government inspec- 
tion work was responsible for his transfer 
to Chicago to work out of the General 
Superintendent’s department, and in this 
capacity he has had occasion to visit all 
plants. 

In 1925 he was transferred to New 
York as assistant general superintendent 
with supervision over all eastern plants. 
Here he remajned until his assignment, to 
his present duties as an assistant. general 
superintendent of Armour and Company. 

The assignment of plants to the newly 
appointed assistant general superintend- 
ents is as follows: 

. E. Danielson: Chicago, St, Paul, 
Omaha, Sioux City, Fargo and Huron. 

Charlies Eikel: Kansas City, East St. 
Louis, Fort Worth, St. Joseph, Oklahoma 
City, Jacksonville and Tifton. 

Hayes: New York Butchers, Jos. 
Stern & Sons, Jersey City, Milwaukee, 
Indianapolis, Denver and pokane. 

The promotion of Mr. Eikel means a 
new superintendent for the Chicago plant, 
and Edward Innes, a former Morris 
Company man, has been made superin- 
tendent of this plant. Mr. Innes was 
formerly assistant superintendent at 
Chicago. 

Don King, superintendent of the New 
York Butchers Dressed Meat Co., has 
been brought to Chicago as assistant to 
Mr. Innes. 


PERS EET 
BRITISH PROVISION STOCKS. 
Stocks of provisions on hand at Liver- 
pool on Nov. 1, 1926, with comparisons 
for last month and last year as estimated 
by the Liverpool Trade Association, are 


-as follows: . 
Oct. 31, Sept. 30, Oct. 31, 
1926. 1926. 1925. 
Bacon, boxes ......... 6,060 7,736 4,644 
Hams, boxes ......... 1,932 2,736 1,442 
Shoulders, boxes ...... 1,213 1,412 - 19 
Lard (P. 8. W.) tces.. 1,004 1,210 540 
Lard (refined), tons.. 4,416 4,939 4,016 


Imports into Liverpool for the month 
of October: 


Bacon (including shldrs.), bxs.16,187 
PORMNG) WHER SS cul eh os cae cea ke 6,658 
LREO; CWHG 500s. 5 Pasa ee Sac BOAT 
The approximate weekly consumption 
ex Liverpool stocks is given below: 





Bacon, Hams, Lard, 

boxes. boxes. tons, 

we! . Ere 4,215 1,741 749 

Sept., 1926 ... ‘ 4,084 2,474 705 

Oct., 1925 4,275 2,155 982 
a 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, Nov. 
1 to Nov. 10, 8,426,327 lbs.; tallow, none; 
greases, 11,278,000 Ibs.; stearine, none. 


CHICAGO LIVESTOCK. 








REOBIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon, = pe Ee 20,938 3,894 42,141 19,067 
a, Oe 11,876 1,882 27,658 10,977 
Wed. oh, Se 14,085 2,212 18,880 15,759 
Thur., Nov. 4........ 15,172 3,261 31,953 15, 
Fri., WEF s Be aecscsse 4,903 1111 26,436 6,575 
ee Se eee 290 7,942 3,855 








Total last week... 155,010 71,233 
Previous week . - 93, 146,155 90,191 
2) ee oe 150,349 69,815 
Two years ago 2 174,255 78,800 





Hogs. Sheep. 
15,649 2,551 
7,323 5,468 
3,747 6,641 
5,972 8,002 
9,284 6,088 
2,164 563 
Total last week...... 21,702 1,329 44,139 29,323 
Previous week ...... 30,415 1,265 36,164 33,654 
Ri gs Peres 24,902 1,142 55,479 21,308 
Two years ago....... 22,601 1 72,000 20,858 


40], 
Receipts at Chicago Stock Yards thus far this year 
to Nov. 6, with comparative totals: 














1926. 1925. 
TIL, siden cad daswscnes earned 334,545 2,518,558 
SE Ch nds eounsonsancek Xe 648,331 736,788 
MEGS ta sinin hbanele nian des s ws 5,805,757 6,628,554 
SEY 8s cab oncepeenccencse ch 3,723,633 3,425,930 
Combined weekly hog receipts at eleven markets 
for week ending Noy. 6, with comparisons: 
Week. Year to date. 
Week ending Nov. 6 22,258,000 
ae WEEE cecvcccocccnces tse: Saetthweks 
TE bh 02 devensns 25,363,000 
1924 31,012, 
ME th ans cdascesuncens 31,902, 0 
MEE dee 64 tevecskscthecevcenagel \y 24,326,0 
WT eer ee 585,000 24,215, 





15,000 

Combined receipts at seven markets for the week 
ending Noy. 6, with comparisons: 

*Cattle. Hogs. Sheep. 


Week ending Nov. 6..... 269,000 445,000 215,000 
a week 256,000 





ooreeceveterecccecs 434, 175,000 
TE secs cet tccnecesses 641,000 196,000 
TOE ve sicecccccnne 452,000 218,000 
BO: Kesavbaddiaaeeceus 460,000 ,000 


Combined receipts at seven points for the year to 
Nov. 6, with comparisons: 


*Cattle. Hogs. 
9,751, 18,736,000 10,455, 
424, 21,483,000 9,065, 





oe 000 
- -7,972,000 18,740,000 10,440,000 


*Calves at Omaha, St. Louis and St. Joseph, counted 
as cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 





Number weight—— 
rece! Ibs. Top, A’ 
ei, fa ee 53, 2389 $13.35 $12.55 
Provides Week ...<scveeek 146,155 242 18.80 12,80 
Vs toa Coesdedadncucake 150, 248 «412,00 11.10 
WOE eee caae ers ceeeteses 174,255 284 10.25 9.30 
OE aniweviccceecincoeaen 217, 236 7.65 7.05 
MEE sccisésccdddcaeeeeed 165,382 230 8.75 8.30 
WE eves cok ccicwanseeeed 180,643 224 7.85 7.15 
Av. TOBL-TGRG. 2. eccccvcss 178,000 283 $9.30 $ 8.60 





*Receipts and average weights for week ending 
Nov. 6, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


*Week ending Nov. 6...$ oe $12.55 $ 6.00 $13.50 
12.80 5 13. 











Previous week ......... q 6.00 85 
5 és 11,10 7.715 15.05 
9.30 6.40 138.75 

7.05 6.75 12.65 

8.30 7.10 13.05 

7.15 4.10 8.85 

Av. 1921-1925 .......... $9.55 $8.60 $6.40 $12.85 


Following is given the net su of cattle, hogs 
and sheep for packers at the Oniece Stock 

Cattle. Hogs. Sheep. 
*Week nie ees 2... 47,300 110,160 40,600 





Previous wee 63,5387 109,991 57,335 
1025 ..... 46,641 94,870 48, 

1924 y 102,255 57,951 
THRE bo cvccccctaccucevocees 47,751 184,221 51,107 





*Saturday, Nov. 6, estimated. 


Chicago packers hog slaughters for the week end- 
ing Nov. 6, 1926. 
Armour & 





Independent Packing 0........+..+..0++. meet co 
yea PACKING OO! cocie cc cccecccecevccee 5,800 
king Co. 2,500 





(For Chicago livestock prices see page 45.) 
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CHICAGO HOG PURCHASES. 













































i Provision. Mark 
Chicago Provision. Markets Ptbeté 3E heads by-’ Chinas pacibal 
for the week ending Thursday, Nov. 11, 1926 
Reported by THE NATIONAL PROVISIONER DAILY MARKET th : 8 fi ’ , 
VICE with comparisons, were as follows: 
SER = . Cor. 
ending rev. week, 
CASH PRICES. FUTURE PRICES. Nov. 11. week. 1925, % 
> a 
Based on — Carlot aoe. Thursday, Official Board of Trade Range of Prices. peeves, His uae HH ae Good 
November 11, 1926. © pees bs Sw EE a 13,121 12,595 9,431 
SATURDAY, NOVEMBER 6, 1926. 6-5 SHanwoue’ Os. 8'106 6,599 6.678 Heif 
Green Meats. doen. High. Siig fiasee Morris & Co........... 11,999 10,120 9,661 Cows 
Regular Hams— LARD— Wilson & Co............ 12,521 7,189 9,388 Hind 
£ R Boyd-Lunham Co. 8,108 7'736 4/125 Fore 
OEE oP the SPR Sas Seen ae * Seg aieee 12.50 25 2. 2 : » sess 8,10 A : 
ses i eben cee tarot: Boog, Bees -------1250 1280 3.8m 12.89% Western Pkg, @ Prov. Go. Sass BHO 9.00 
TE re tre ery ee @20% May .......12.75 12.75 12.6214 12.6214 Mill a Ye H Berns 169 <\s18 rig tod 3,850 5,286 Stee 
CN on tahun an Saesaasaens @20% Miller AIt......- 2. 4,002 3,724 4,519 ee 
on RD a Pa RS RE @22%4 CLEAR BELLIZS— Independent Packing Co. .... 20s 4,748 Steel 
4 = + Sak: aaaipeae eenwpteppeie @22% * Epa eS, teas 13.35 Brennan Packing Co..... 5,330 5,450 6,870 Steel 
= eee i kn eee a. a SHORT RIBS Agar Packing Co....... 1,906 1,935 2,000 Steel 
ae am oe Nov 12.75 Total 94,701 80,440 ‘87,749 Stee 
2 9, *. 0 000.000 .6'0 9.0 asm «tae B40 ~—§ j«é§ MOPRE “sescccccscesonee . \y - 
| Seana RSD eeRnpeenemmet —~ igMmr “Mgeenwes 7 ie 2 TSME ct Silas ry Cow 
BD TR Bo inc oc cc ccddosassiacoss-see a ened deseeiilimie os rod 
| te. Seetbenteeecaerenrsaneetine | ERX, POTD: 6. 1008, CHICAGO RETAIL FRESH Stee 
IEE MN. MO 5 panded svelkacieus sn actions @16% Open. High. Low. Close. Stee 
acca nmnenaenamre tt @16%, LARD— MEATS. Cow 
Nov. .......12.40-50 12.50 12.27%  12.27%%ax Cow 
Picnics— pa Dee. reoens ARB 12.15 12.05 12.05ax Beef. a 
Bp 'D TRE. BUR ives doce scssccsccvccccceccs 1 am. .....5 12, -80 12.30 12.07% 12.07%4ax 
6. 8 Ibs. ave BR SIO ree @15 BON, sees 12.20 12.35 12.15 12.15 No.1. No.2. No.8, Stee 
8-10. IDS. AVE....- 2. cece cere rece eeeeeee @14% May ....... 12.30-40 12.42% 12.20 12.20b Rib roast, heavy end.......... 25 22 12 root 
10-12 IDB. AVG... cceesvcdccccerecseccess 14 CLEAR KELLIES— Rib roast, light end........... 36 28 20 Cow 
12-14 IDS. AVE. ... cece cceeeesereeeeeenees 138% = Noy 13.20n pees al roast siestenthspasessens = BY a Cow 
MOG aicts ss apes srl 2 aaa wend e822 + ‘ow 
mere ar cut and seedless) @23 SHORT RIBS— Steaks, sirloin, first cut....... 40 32 22 - 
- A | = at gla ae a el aan ad @22 i bn ci hack sees mae 13.00n Steaks, porterhouse ........... 50 37 25 Brit 
‘ ’ ave ee ne a OL Me Speckee cos apes oe 12.45ax Steaks, flank .........0.+++0++ 28 25 18 
Oe i, NS Fino nnn 0640604000 080000-0 @21% Beef st huck 20 8 Brit 
BRR ON. BYES cine ns 5 ac0-axenncaanesen @21y% bra er egy Sol a os 4 2% Ste 
MR RE So) 5 ni sap once nen-s @21 TUESDAY, NOVEMBER 9, 1926. ian ae .:............... 2 12 10 oon 
REE GR URES Jeb ocd ne déa sess Gescnnse @20% eis: seg ot ecia Guead Yemns, webdens. 2. 35 3 3 For 
Pickled Meats. LARD— Lamb. oe 
sik ated Nov. . .12.2214-25 12.27% 12.20 12.25 Str: 
— mac @u Dec. 1...1.112:02% 12.07% ~=—«-1202% += 12.07% Com. Str 
RN A sacle wid oe F< ase: 12.05 12.12% 12.05 12.1244b 25 Siri 
6 Gna Baia! Sie eihdahtebeabembmt o4 MRP. sees 12.10 12.20 12.10-12% 12.20b 30 sir 
BME MexR | ss oc conesccarcceecces o4y, May ....... 12.15 12.25 12.15 12.25b 15 sir 
MEE OR TIE on 5 oho ona sass one s'a'sss 22% CLEAR BELLIES— 25 Be 
1B-20 IB. AVE... .... 2. cece cececccrcecees ae Weta pa na 13.20n 30 ~ 
Boiling Hams—(house run) SHORT RIBS— Fis 
MRNAS Bile Oh) stile vow achaipeswe « le. | Mire scons sss ts cae 13.00n sh 
DOD. Bi, AUS oo cac ses escaveviwes ness MR SOB ois sauces cee 12.45n Ha 
20-22 WS. AVG.....erececesersesesccces 2014 WEDNESDAY, NOVEMBER 10, 1926. 
Skinned Hams— Open High Low Cl “ 
SN EMME goa cane ap aves soheayoses s LARD— oe gh. > _ Br 
16-18 Ibs Bias-n-cecrorsnerssesseeeees: Pott 12.32% 12.12% 12.12% Pork. To 
BS iaiecnlamea ane aaa aR 18% 12.25 11.90 11.90ax Loins, whole, 8@10 avg............-see0e- 31 @34 Sw 
SRE EES cu saeericayecsssebssenes 17 12. 33% «11.93% = 11.92% Loins, whole, 10@12 avg. 81 @34 Ox 
I eo oa ina denn Se cehiob tre 16% 12.3 11.97%  11.97%b Loins, whole, 12@14 avg.. -80 @32 Fr 
BI TE, Ua si cacescscedscconsenencies 15% 12. 32% 12.02% 12.02%b .24 @28 
CLEAR BELLIES— 34 @38 _ 
— ” Nov. .......13.00 13.00 12.90 12.90ax 4 
-¢¢ ~~ 2D — ee 24 
BRD TR, BU ok bc occ ess vc ccccccccvcccces @12% OT. -whevsield’ 0 sae eiedis deus 13.00n 14 Ch 
SN ET WESC 555505405 anes scces eee @12% Jan. .......12.35 12.35 12.25 12.25ax 15 Ge 
BODE WHOIS. o.oo oss oc co ccc cccccccvcces @12\% Ge 
Bellies—(square cut and seedless) THURSDAY, NOVEMBER 11, 1926. M 
@23% MM NaI ibs a ca bccviesbinccsiichs ve0aee 30 @40 
. 23 Armistice Day—Board Closed. ee Coccereseneceeveseccesscevcces 18 24 
: > oii eee ee eee ee ar tei, p Ny’ MCh Sto ivs lecucu dioceses ca 26 @40 Br 
. 22% ae avedcccsacevownevcees adececcovevees 14 18 8 
: az FRIDAY, NOVEMBER 12, 1926. Shoulders Prsctte wedi ast edasdensvoaksaba’ 12 @%4 Ce 
: 21 : eC SP 7 RR REI SRE OR 50 
una. men. ao. Chose. Be el tes ele 40 
eS aig sek 12.05 12.05 11.87%  11.87%b ’ a 
@13 Dee. ...-5- 11.75 11.75 ines” ier Butchers’ Offal. M 
@13 Sa vada 11.82%4-85 11.85 11.65 SE MEE Se nck yeah che san Uaabslsaeanse ieee ss 6 Cl 
@10% | ee ae 11.85 11.87% 11.72% 11.80b BD GD wn ccivecdsedaetedescsvcoccogsoades 3 M 
GEE WAGES, BFE oo. cccnccccsccccccscccces @ 9% May -11.97%4-12.00 12.00 11.80 11.87% Bones, per 100 1bs.........eeeceeeeseeeeees 50 C 
Be APPT TTT Lee Le @ 9% CLEAR BELLIES— = BED 656.0 600600 0 cbnc cceesiescevsssoe ms - 
Fat Backs— * Nov. ...... ee CORRS = ei comme I coco sooecsciaccse dice cccenseee L 
BBO MR. AVG... 02. wdcccccccccccsvccses @11% GUM, weccce cece sees eee oaee L 
2O-12 Ww. AVE.... 2. ccercececscccessvcses en" SHORT RIBS— 
| eeeeeepeprenenamn EE 13.00 18.00 13.00 CURING MATERIALS. 
i  iicisSecarviwendsisnavtsinadse 13% Jan 12.25 12.10 12.25 Bois. Sacks. 2 
Sak haut Gnnmndascnan dan 14 j : 
3025 Ibe. om 1 ER HIE ET RRS 14% Nitrite of Soda, 1. c. 1. Chicago.......... 9% B 
Double refined saltpetre, gran., 1. c. l...... 6% 6% 
@17% +. DED Sak dchnh adn ieeh es neko is eens 8 1% L 
@16% Why Pay i his I ax? Double refined nitrate of soda, f. 0. b. uM 
ua bd N. ¥. 8. S., carloads..... Fecal a's 3% 3% 3 
‘ e Less than carloads, granulated.......... 4% 4 
@ik “If equipment can effect a sav- ees se cys, oakcs 5% OS : 
12% ing in your plant, you are payin Kegs, 100@130 Ibs., 1¢ more. 
@12% 8 y P » J . p 9g Boric acid, in carloads, powdered, in bbls. 9 8% 
a tax equal to that saving until Crystal to powdered, in bbls., in 5-ton I 
you install that equipment!” Yote OF MITTS 2. .ccscccesccccedcceseces 9% 9% I 
4 > In bbls. in less than 5-ton lots.......... 9% 10 : 
Who said that? Henry Ford. Borax, carloads, powdered, in bbis........ 5 4% C 
’ : : dered, in bbls. 5 
Maybe that’s one of the reasons A esky ee ee ee ee : 
why Henry has so much money! 
Granulated, car lots, per ton, f.0.b. Chicago ] 
oe ince Succ y inca sieved shat aos $7.60 
Medi car lots, per ton, f.0.b. Chicago, 
RE Scénc sees aBiaed ty ac saeee » vad pessoas WSs 9.10 
Rock, car lots, per ton, f.o.b, Chicago....... 38.30 1 
' 
H. G. Ss. Sugar— e 
:. Ww 2 s Raw sugar, 06 basis ........ccccceces @4.78 
Packing H ouse hite P aint Second sugar, 90 basis ...............- @4.12% 
Fd Syrup, testing 638 and 65 combined 
Harry G. Sargent P. aint Co. . sucrose and invert .............00. @41 
2 Mass. Ave., INDIANAPOLI IND. Standard granulated f.o.b. refiners(2%) @5.90 
50 _ S, P Packers’ curing sugar, bags, f.o.b. 
Beewmerve, La. .ccccceccccnccccccccpeecs 5.20@5.30 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 











Carcass Beef. 
Week ending, 
Nov. 13. 
Prime native steers.......... 18 @19% 
Good native steers .........16 18 
Medium steers .............. 14 16 
Heifers, good .............. 13 18 
ME; .«ccsebohesannnsebscte oa ® 13 
Hind quarters, * choice abana 25 
Fore quarters, choice ....... 15 
Beef Cuts. 
Steer Loina, No. 1... 2.00 @31 
Steer Loins, No. 2.......... @27 
Steer Short Loins, No. 1.... @38 
Steer Short Loins, No. 2.... 34 
Steer Loin Ends (hips)..... @24 
Steer Loin Ends, No. 2...... @24 
BSA ee ee @20 
Cow Short Loins ............ @2 
Cow Loin — Phen Steve @16 
Oe Ne SS @22 
Steer Ribs No. 3 Wee nee bb's @21 
Cow. Ribs, No. 1......0.00. 16 
Cow Ribs No. 2............. 16 
Cow Ribs, No. 3............ @ 
Steer Rounds, No. 1........ @14% 
Steer Rounds, No. 2........ @15 
Steer Chucks, No. 1......... @13 
Steer Chucks, No. 2......... @13 
NN EE Hee er @12 
Sn CMON. secs ysacaesced ey @10 
Steer Plates . é @10 
Medium Plates . @ 8% 
Briskets, No. 1.. 14 
Briskets, No. 2.... 12 
Steer Navel Ends. D 8% 
Cow Navel Ends.. @ 7% 
Fore Shanks ..... ses @T 
FS ree ee 7 
MEN seseetoesterccavccccece 21 
Strip Loins, No. 1, boneless @4 
Strip Loins, No. 2........... @40 
Strip Loins, No. 3 Se @35 
Sirloin Butts, De Bias sabes 30 
Sirloin Butts, No. 2......... 28 
Sirloin Butts, No. 3........ 15 
Beef Tenderloins, NO. 2... 506 65 
Beef Tenderloins, No. 2...... 260 
SY MERE Ca Secccecodcevas 18 
Flank Steaks .............6. 18 
Shoulder Clods .............. 18 
Hanging Tenderloins ....... 10 
Beef Products. 
Brains (per Ib). --.10 @12 
Hearts ... - 
Tongues .. 214%, @25 
Ox‘Tall pe 38 
x-Tail = Ib. @12 
Fresh yes. @ 4 
— Trine? e 6% 
Fiend Sabanenedeceuhie ue 9%@13 
Kidneys, OE i weneciiovsed 10 @10% 
Veal. 


GCeetee OCOrOews: .. osc ics ccs 18 @20 
Good Carcass . * 

Good Saddles . 

Good Backs .. 
Medium Backs ... 





Brains, each 
Sweetbreads .. 
Calf Livers ... 


Mutton Stew . 210 
Sheep Zengees, e 13 
Sheep Heads, each. @10 





Cor. week, 
1925. 


18 22 
20 


€ 
RaSSESERS 


aS 


24 @25 
@ 


10 @ll 
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DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link....... § 












pinmarne 4 style sausage, fresh in bulk....... 19 
Country style sausage, smoked....... 26 
Mixed sausage, fresh...... @li 
Wrankfurts in pork casings br 
Frankfurts in sheep casings. . )23 
Bologna in beef bungs, choice....... @17% 
Bologna in cloth, paraffined, choice. @16 
Bologna in beef middles, choice.... @18 





liver sausage in hog bungs..... Ge 
Liver sausage in beef rounds. 


















Head cheese “s @15 
New Wngland luncheon speciaity.......... @30 
Liberty luncheon specialty..............5++ @23 
eed Deeteoon amelaate A RE RN aie 
TOUMSEE BARNES oe coders tcwesicvesveteen @24 
Blood SBUSAZE: . «is seine cesess ferro reer @18 
en CR nb coc KRd 4 bss R Ae etree u38'0 bid @ii 
DO. Sieh ds ced KC cated oy Made Codie st bae cs @it 
DRY omg ni 
Cervelat, choice, in hog bungs .......... 
Cervelat, new condition, “e tee bungs. 23 
Cervelat, new condition, in beef middles. . 23 
ae Corvelat .....ccccccreccses osreke re 
Holsteiner Jenteaheppeceteve Suda tye OKs Oe a6 81 
A See a” Re winees 50 
Milano Salami, choice in hog bungs........ 51 
B. C. Salami, new condition....... « 27 
Frisses, choice, in hog middles ps 45 
Genoa style Salami ....... 58 
ere 45 
Mortadella, new a 27 
Capicolli ........... i 59 
Italian “ee “hams iow 48 
Virginia hams s 52 
SAUSAGE IN OIL. 
Bolog style ge in beef rounds— 
Small tins, 2 to crate.........eeeeee cub 9 epevee $7.00 
ni tins, = to manag bod wee aceeeemeoestenss 8.00 
ankfurt style coneeee. n sheep casings— 
Rmall tins, 2 to crate.......cccccccccceveses 8.50 
Large tins, OP MIR es ni co neads nun Atons « 9.50 
Frankfurt style sausage in pork er 
Small tins, 2 to crate........ ePeiceccciwortecie 7.50 
Large tins, arr rrerrr errr er rir 9.00 
Smoked link sausage in pork casings— 
Small tins, 2 to crate....... Covccvebesvsceene 7.50 
Large tins, Bh WO CMs ob sviewd- calseie cheb nebe’ 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings................+++ @14\% 
Special lean pork trimmings..............+ 20 
Extra lean pork trimmings.............--- 214% @22 
ec! me trim! pH dees enee pene kasyest 164%@17 
Pork cheek meat veendcccesesseeeecees 
PORK ROMEO occ nccessccccnccccssvesccecce 8 9 
Fancy boneless bull meat (heavy).......... 11% @12 
Bomelees GRRGKB.. isco cccvcccsesececssvcacs 10% 
SRE Moras 5 sicko. 85s vag fs Sens sg Grade aKee 8%@ Hr 
No. 1 beef trimmings 8 
Beef hearts .........+. 6% 
Beef cheeks trimmed)........ 7 
Dr. canner cows, 300 Ibs. and up 7 7 
Dr. cutters, 400 Ibs. and up @s 
Dr. bologna bulls, 500-700 lbs @ 9% 
Beek GP cos cect sivecaccccens “ 4% 
Cured pork tongues (can. trim. 17% 


(These are prices to maniestions, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 
ne rounds, domestic, 180 sets eee. 
BEE secncenaccnsesseccsrevas * @22c 


+f 


Beet middles, sta ns “per tierce, per set. 
a bungs, No. 1, 400 pieces per tierce, 


98 
8 








WHROES 65 aipdis oes 40 00 lec ceetbnbesioetes @21c 
Beef Pee § No. 2, 400 pieces per tierce, 

POT PUOCO cp ccorigdecccccccccscssescoscece @15 
Beef weasands, No. 1, per piece.......... 10 
Beef weasands, No. 2, per piece.......... 5c 
Beef bladders, small, per dozen. .......+s 1.25 
Beef bladders, medium, ee dozen, .....+. 1.75 

Beef bladders, large, per doz............- 2.00 
Hog casings, medium, per wae 100 yas. Fepor' 2.50 
Hog casings, narrow, per lb. f. 0. 8....... 3.00 
Hog middles, without cap., per set..... os 16 
Hog middles, with cap, ~~ OBE avivcdsccces 20 

bungs, export..........+++. eccnces . 85 36 
Hog bungs, large prime. . ET PS" PY Poe 26 
Hog bungs, medium........ ay Ey amas os: 17 
Hog bungs, small prime............6-.0005 10 il 

Hog bungs, Marrow ......-seees de veveeee 1% 
Hog ‘stomachs, per piece ......- pes cceesen 8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl...... oeee+-$14,00 
Honeycomb tripe, 200- 16.00 
Pocket honeycomb tripe, 200-Ib. ¢osesee wae 

k feet, 200-Ib. bbl...... . 17.50 
Tah open me 20016. ber. $2.00 

ongues, long cut, 5 . 
Lamb tongues, rt cut, 200-Ib. 51.00 

BARRELED PORK AND BEEF 
Mess pork, regular.............seeseeeeeee $33.00 
Family back pork, 20 to 34 pieces. ‘ 38.00 
Family back pork, 35 to 45 pene 39.00 
Clear back pork, 40 to 50 pieces.. 28.00 
Clear plate Dork 35 to 45 pieces.. 24,00 
Clear plate pan, 25 to 35 pieces.. 24.50 
Brisket or: ceeads bade vas pe be Sep seteeees 82.50 

PORK .rccccccvcccccccnsevcsvcccesegecs 25.00 
oe ee arr rer 22.50 
Extra plate beef, 200 Ib. bbis............. 24.00 
COOPERAGE. 
Ash k barrels, black iron hoops. ...$1:6744@1.724% 
Oak pas barrels, iron hoops.... 1. 1.95 
pork barrels, galv. iron hoops.. — 1.92% 
White oak liam tlerees:.............. 
Red oak 1 tlerces. ....... + io eaavenire ryt @2.40 
White oak lard tierces..............-. @2.62% 





OLEOMARGARINE. 
Fay natural color ae fat mar- 
apie in 1 Ib. cartons, rolls or prints, 
Ds CORON. Snes \ cae thane Ubcet caeas cones @23 
White animal fat mar, e in 1 Ib. car- 
tons, rolls or _— .0.b. Chicago : Ga" 
Nut noon. cartons, eg Chicage 22 
(80 a 60 ~ solid of opty 
less.) 
= oleomargarine, ool a, f.0.b. Chi- @15 
DRY SALT MEATS. 
RU GRAS CRORIR 5 Se icc cn cccccecesacases @13% 
Te NN FU as wna rhen cbs. yethae hee 138% 
Short clear middles, 60-Ib. avg...........+ 15 
Clear bellies, bre oy iy errr es oke 18 
Clear bellies, 18@20 Ibs...........ceeeeeees 16 
Clear bellies, 25@30 Ibs. ........6.eeeeeeees 13% 
Rib bellies, 20@25 Ibs. ...........ceeeeees 14% 
Rib bellies, 25@30 lbs. ............sceveves 14 
ee, ay, EEE BO oc Sv weed che tcns cegees $12 
Wat teacten, SOUS Wks ok canis oe vedactoe’s @12y4 ¥ 
Wat backs, 24G)10 Ths... sec cccvesevcccs @12% 
ae, aE one eee ner 1 @11 
ME 8g aE EG cae 5 coe RAs Co Lae @ 9% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ib....>...... @32% 
Skinned hams, fancy, 16@18 lIbs............. 32 
Standard regular hams, 12@16 Ibs.........314%@381% 
Picnics, 6@8 Ibs........... ca kedivcecvebaee 
Standard bacon, 4@8 lbs” ....... eee eee eens 33 33% 
Standard bacon, 10@12 lbs............+00+5 32 
Standard bacon, 12@14 Ibs.............050+ 31% 
Standard bacon, strips, 6@7 lbs........... 
Cooked hams, choice, skin on, gate fat @4s 
Cooked hats; choise skinned, ‘surplus “tat 
OE wocsenacacdeaccerncetGytsacssancevees @46 
Cooked hams, choice, skinless, “surplus fat “a 
OE 0.0.0 odeb0ns 00 negecdnandeceesscceussace 
Cooked picnics, skin on; surplus fat off.. 25 
Cocked picnics, skinned; surplus fat off.. 26 
Cooked loin roll, smoked eeotevescdecveisecs 
ANIMAL OILS. 
RRAG: SU as ho hn bbs Sdiadeid eds kawansaes 144@15 
meted: winter stenineds.<;. Giese. cicoscccnsen %@13 
Extra 1, Re Breer SF eee rr 114%@L 
Mitra: Nosh WONG sede bic vecececccccastewans 10 10% 
Oe 8 WARE GED 6 olen veecc'wedcnscey ves cccmece 9% @10% 
WO BOE hes hs vis cds v ect dis ecsacuseans 9%4@10 
Pure meatsfoot Of)... ...ccecccccccceccesece 13 13% 
Bxtra neatsfoot Of)... ..... cece eee eeeeenes 10 10% 
NO. 1 meatafoot Of]... ccccscccccecescescee 9% @10% 
Actdlaes CANOW Obl... oc ccccscccvcctccsvssens 9% @10% 
LARD (Unrefined). 
Prime, steam cash tierces,............6++ @12.15 
— Pima BOOED. 6c casusereosnnevccses @12.12 
hn VAM eh hoe NeR ARAN bs Rabuee take 18.75 
Neutral ford paiGKA kas ove Gwe weak ek ow ebp en 16,25 
LARD (Refined). 
Pure lard, kettle montanes per lb. loose. )12.25 
Pure. Tard, theres... cviccccecscccetoces 12.75 
Compound cpm ov ewan eeeaeine soe See 10.00 
OLEO OIL AND STEARINE. 
Oleo oil, extra.......... asepvesbarvecdeueoc 104% @10 
SS era Paries eoresessedes wy 
Prime No. 1 led Off croc gesccveesescccccses 10 0% 
Prime No. 2 oleo Oll......cesvenccccssccees 8 10 
Wes BGEGD GAB: cis wa ccavadees cevdedcceseen 9 9% 
Prime oleo stearine, UMass ss cadnc tenet 9 10 
TALLOWS AND GREAAES, 
Edible tallow, — 2% acid, 45 titre.. ‘1% @s% 


Prime packers tallow........+.+-seseseeees th 
No. 1 tallow, basis. 10% ers 42 titre.. 7 
No. 2 tallow, basis ae & ‘ f.a., 40 titre.. 
bes! white grease, max. 4% boise loose, 





cago . 
B-White grease, max., 5% 
Yellow grease, 12-15 t.f.a. 
Brown. grease, 40 f.f.a.. 
VEGETABLE OILS. 
Crude cotton seed oil—in ae f.0.b. Val- 





ley points, nom., prompt.............++ 6%@ 6 
White, deodorized in bbls, -, ¢.a.f. Chicago. .12 12 
Yellow, deodorized, In bbis..............+- 12 12 
Soap stock, 50% f.f.a. basis, f.o.b. mills... 1 1 
Corn oil, in tanks, f.o.b. mills, nom....... 7 7 
Soya bean oil, seller’s tanks, f.0.b. coast. .10 10 
Cocoanut oil, seller’s tank, f.o.b. coast.... 8 
Refined in bbls., c.a.f., Chicago, nom..... 114%@11% 

FERTILIZERS. .« 
Blood, snqnennd, and ground..... ceeceenae a 
WARE oo cic ces che he chao Re Laks 2. 
Ground EEE CR SR rr 
Ground tankage, 6 tO 9%..........ee006 
Crushed and unground tankage.......... id 
Ground raw bone, per ton........ abesep ae 
Ground steam bone per ton...... otamhey e 
Unground steam bone per ton. oodeccems 
Unground bone tankage per ton... asco . 14 





HORNS, HOOFS AND BONES. 


No. 1 horns, 75 lb. average, per ton... .$185. 200.00 
No. 2 horns, 40 lb. average, per ton.... 128. 135.00 
8 


IIR. oc vic tbepcdiccetossncnce tn so Tee 100.00 
Hoofs, black an striped........ aebéioe 50. 
WRN, WI cia mes chnccassacessdcesa 70. 75.00 

shin bones, heavies....... euceae) ane 00.00 
Round shin bones, lights and med...... 55. 65.00 


Sat GHEE = <5 soo ccgceesssischventee 50. 55.00 


Note—These q 
which must be 


8, 
Packed in double Saas — carload lots: Quotations 
on. unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Thanksgiving Windows 
Tips for Dealer Who Wants to Put 

in Good Display ; 

Thanksgiving is coming, Mr. Retail 
Meat Dealer! 

Are you going to be prepared for it 
with a snappy, well-dressed window, or 
are you going to let your window ‘re: 
main about the same that. week ? 

The little extra time and thought and 
money spent in fixing up a good win- 
dow for Thanksgiving will bring you 
good returns. Everyone likes to eat on 
Thanksgiving, and if you can fix up 
your window in an attractive manner 
you will reap a harvest in more sales. 

Read the following article, written 
for THE NATIONAL PROVISIONER by one 
who has made a study of retail meat 
dealers’ windows. It will give you a 
lot of pointers that will help you in 
fixing up your own window display. 


Holiday Meat Displays 
By R. W. Morton. 
The dinner table plays a most important 
part in the Thanksgiving celebration. 
There is no other American holiday 


where eating and good things to eat are 
so popular. 

A heavy demand is put on the meat re- 
tailer for choice meats and poultry, with, 
of course, the turkey as the leader. This 
is a relic from the old days when wild 
turkeys were plentiful, and all that was 
necessary was to go out and shoot one. 

While he naturally enjoys an increase 
in business at this,.time, the wise meat re- 
tailer wiil do all he can to stimulate and 
boost it still more, Probably the best 
way to do this is by well-planned window 
displays. 

Thanksgiving windows may be either 
lavish or very simple, but the general 
tendency appears to be to make them 
more elaborate. For the dealer who has 
a refrigerated window the problem is a 
great deal more simple than for the man 
whose window is not cooled. 

How One Dealer Did ‘It. 

One effective window that attracted a 
great real of attention featured a row of 
nice, plump turkeys at the back of the 
window, flanked by a lamb carcass at each 
end. A neat row of turkeys was placed 
in the center of the tiled bottom of the 
window, about three feet wide, and ex- 
tending from the back of the window to 











A WELL-BALANCED HOLIDAY MEAT WINDOW. 


the front. Over these were placed stalks 
of celery. 

In both corners of the rear of the 
witfdow were big pumpkins, while a row 
of brightly colored oak leaves formed a 
border around the sides and back. Baskets 
of fruit, fancy vegetables, such as cauli- 
flowers, etc., and apples made up the bal- 
ance of this very effective display. 

Cranberries, with their bright red: color, 
are also quite useful in Thanksgiving win- 
dows: One good way to use them is to 
take a hoop from an old keg or barrel, 
cover it with colored crepe paper, and lay 
it in the window, filling it with cranber- 
ries. 

Other forms, made from laths and fast- 
ened into fancy shapes and covered with 
crepe paper, can also be made use of in 
this way. These are suitable not only for 
cranberries, but also for apples, oranges, 
nuts, etc. 

Another Good Idea. 


Another good display idea is to place a 
row of hams, piled two or three deep, 
down the center of the window from the 
glass to the rear. Lay celery down both 
sides. Then put a row of chickens along 
each side of the row of hams, cutting 
them off from the rest of the window by 
rows of celery... The yellowish white of 
the chickens makes a very good contrast 
with the darker color of the hams. 

That idea of contrast, by the way, is 
one of the most important things to keep 
in mind in dressing a window full of 
meat. Put your light colored meats, such 
as pork and veal, next to the darker 
ones, such as beef, livers, etc., so as to 
get an effective contrast, and help to “set 
them off” from one another. 


Be generous with the use of ferns, cel- 
ery or some other green material in your 
window. Red and yellow apples can also 
be used to good effect in a Thanksgiv- 
ing window, helped out by oranges, nuts, 
raisin clusters, etc. 

Pork loin roast is a favorite meat dish 
with many people for Thanksgiving, and 
a display of at least a few loins in the win- 
dow is a good plan. These look very nice 
when covered lightly with a few ferns, 
as the white fat and pink meat showing 
through the green of the ferns looks very 
attractive. 

If the dealer stocks a full line of tur- 
keys, chickens, geese, ducks, etc., he can 
fill one entire window with poultry, re- 


membering to use plenty of ferns or cel-* 


ery. His other window, if he has two, can 
be used to feature meats. 


The Unrefrigerated Window. 

The dealer whose window is not re- 
frigerated has a much more difficult time 
in making a good Thanksgiving display, 
but if he will make use of a few simple 
facts he can get along very well. 

For this dealer the Thanksgiving idea 
can perhaps best be carried out by the 
use Of colored oak or maple leaves, pump- 
kins, cranberries, oranges, etc. Yellow 
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field corn is also appropriate to this sea- 
son, and can be used to good effect. 

Where a dealer has a window that can- 
not be refrigerated, his “best bet” is to 
use hams for the main part of his meat 
display, and add the Thanksgiving touch 
with crepe paper, etc. He could have a 
sign prepared calling attention to the fact 
that he handled turkeys and other poul- 
try, and that they could be seen inside 
the store. 

Some very good imitation meats are be- 
ing put on the market now for window 
display purposes, and the dealer who uses 
them will find it possible to make up some 
very good looking windows without the 
danger of the meat spoiling or getting off- 
color. 

Thanksgiving crepe paper containing 
turkeys and other things suggestive of the 
season can be used to very good advan- 
tage in an unrefrigerated window. 


Other Display Ideas. 


Cheese and glass jugs of cider are also 
helpful in getting the Thanksgiving idea 
across, and can be used to good advan- 
tage. White and red grapes also lend 
themselves well to a window of this kind, 
and are often well worth while to get 
and use, even if the dealer himself does 
not sell them. Condiments, too, such as 
catsup, etc., can be used if there are not 
too many bottles of it in the window at 
the same time. 


The main thing in making a Thanks-° 


giving window display is to make con- 
trasts and to blend the colors skillfully 
enough so they will not clash. Use plenty 
of fruits, nuts, etc., to carry out the idea 
of a lavish and luxurious feast, and, above 
all, use plenty of green ferns or some 
other green leaves in your window. 


THE DAY OF NARROW MARGINS. 


The day of large profits is past in most 
business operations. We have come to a 
time when success requires a man or a 
manager to figure closely. 

The retail meat merchant can no longer 
expect to sell goods at such a mark-up 
as will enable him to make money while 
doing only a little business. 

Occasional large profits there will be 
for some few men who happen to specu- 
late fortunately, but the rule of business 
today is small profits and quick returns. 

Failure to get enough small profits will 
mean failure of the business. Attempts 
to get large profits are sure to mean loss 
of patronage. 

Competition is so keen that there will 
always be some one ready to do business 
on a narrow margin, and if others are 
willing to depend on small margin and 
rapid turnover, you will have to adjust 
yourself to that condition. You cannot 
ask larger profits than competitors ask— 
not and get the business. 

Even if there lacked that competition 
that would hold you to a narrow margin 
of profit, there is sufficient interest in 
profits nowadays to cause the public to 
scrutinize every man’s business affairs 
with a critical eye. 

In brief, there is so much light upon 
business methods now that a man cannot 
get away with large profits. You will 
have to make up your mind to accept the 
rule of narrow margins.—Exchange. 

AEE, ““atea 

MR. RETAILER: Something lege | in 
the shop? Write to Retail Editor, Tue 
NatTIoNAL Provisioner, Old Colony Bldg., 
Chicago. 


THE NATIONAL PROVISIONER 





Tell This to Your Trade! 


Under this heading will appear. infor- 
mation which should be of value to meat 
retailers in educating their customers and . 
building up trade. Cut it out and use it. 











USING LAMB LEFTOVERS. 


The housewife who has some of her 
lamb roast left over the next day will be 
glad to get this delicious recipe. 

Cook together for five minutes two 
tablespoons of butter, one-half cup of soft 
bread crumbs and one cup of milk; add 
one cup of finely chopped, cold cooked 
lamb, two slightly beaten eggs, one-half 
teaspoon of salt, one-fourth teaspoon of 
paprika; turn into buttered timbale molds. 

Bake, having molds surrounded by 
water, until the mixture is firm. Serve 
with cream sauce to which have been add- 
ed two canned pimentos that have been 
rubbed through a sieve. . 

—— Je 


NEWS OF THE RETAILERS. 
A new meat market has been opened in 
Riverside, Ill., by E. W. Rithamel. 
Duncan & Kelly have opened: a branch 
of their Chicago Beef Company meat mar- 
ket at 460 Main Street, Poughkeepsie, 


Columbia Meat Market in Marysville, 
Calif., has been sold to Theodore Karne- 


gas. 

Earl Zumach has sold his City Meat 
Market in Buffalo Lake, Minn., to Donald 
Richards. 

A new meat market has been opened in 
Walters, Okla., by G. E. Morris. 

James Rigby has sold his meat market 
in Sinton, Tex., to William York. 

new meat market has been opened 
in Stanford, Ky., by Joseph Irvine. 

Ed. Waddell has sold his meat market in 
Mason, Tex., to Howard Burnett and 
Emil Wartenbach. 

James Kazelka has sold his meat mar- 
ket in Clarkson, Nebr., to Emery Salmon. 

new meat market and grocery has 
been opened in Broken Arrow. Okla., by 
R. L. Wimberly. 

Irvin Kapfer has sold his City Meat 
Market in Gorin, Mo., to Frank Bombeck. 

C. G. Gibson has sold his meat mar- 
ket and grocery in Drumright, Okla., to 
I. G. and M. G. Futoransky. 

Fred Morris & Son have sold their 
meat market in Clatskanie, Ore., to C. R. 
Hallberg. 

Sanitary Meat Market in Kirkland, 
Wash., has been sold to A. Swanson. 

J... H. Kucera has sold his meat mar- 
ket in Fullerton, Nebr., to Stanley Wy- 
taske. 

Holloway Market has been opened at 
249 Holloway street, San Francisco, Cal. 

L. A. Panecold has purchased the meat 


He Missed It! 


Men in the meat trade who 
make use of the practical infor- 
mation given them by THE Na- 
TIONAL PROVISIONER find it one of 
their best investments. 


Here is a retail meat dealer 
who let his subscription lapse, 
and when the paper stopped 
coming, he soon ° missed it. 
Says he: 


Editor THe NATIONAL PROVISIONER: 
Will you. kindly send me , statement 





have paid sooner, as I sure miss THE 
NATIONAL Provisioner. J don’t want 
to miss any more copies! 








of what I am owing. you? I should 





A Simple System of 
Retail Bookkeeping 


A new simple system of bookkeep- 
ing for the retail meat dealer has 
just been put on the market. 


It is known as “Lindquist’s Ideal 
Accounting System” for retail meat 
and grocery dealers. 


The author, Roy C. Lindquist, has 
made extensive surveys in retail 
meat markets all over the country 
for the past several years, and 
knows what the retailer needs. 


He has given him this in his “ideal 
accounting system.” 


It is easy, complete, accurate. 


The binders, with enough book- 
keeping sheets to last two years, 
can be secured at a very reasonable 
cost. 


For further information write 
THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ill. 








and grocery business of W. F. Stock “in 
Gridley, Cal. 

Chas. Wingham has purchased the meat 
market of Lee Lond, Colville, Wash. 

E. L..-Nance has sold his meat market 
in Spirit Lake, Ida., to M. B. Wittmer. 

Brooks. and Brutzman’ have’ purchased 
the meat market of Charles, Leeper in 
Plummer, Ida... ..:- anes tal? 

B. N. Greulich’ has sold’ fiis:mreat busi- 
ness in Pendleton, Ore., to John Peck. 

The -Sunrise-Meat Market has been op- 
ened by John Muir in The les, Ore. 

Dan Green has opened a butcher shop 
at 1048 Hawthorne, Portland, Ore. 

Montgomery ‘Grocery Store, 125 S. 4th 
St., Chickasha, Qkla., is adding a meat 
market. 

Square Deal. Meat. Market has been 
opened at 1417 Divisadero, San Francisco, 


al. : 

Rowe & Ball have engaged in the meat 
and grocery business in Ishpeming, Mich. 

J. H. Leverton has pur ed the meat 
and grocery business of nls Cutler, in 
-Watervliet, Mich. 


t 
* 


Mrs. M: ‘A. Powell has succeeded to the 
J. H. Powell meat. market, Elgin, Kan. 





IMITATION MEATS 
For window and counter display 





REPRODUCTIONS CO. 


15 Walker St. Mew York, H. ¥. 
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R. A. Rath of the Rath Packing Com- 
pany, Waterloo, Iowa, was in the city. 


A. E. Cross of Cross, Roy, Eberhart & 
Harris, Chicago, was a visitor in New 
York this week. 

Fred Olds, livestock agent of the Nickel 
Plate Railroad, Cleveland, was another 
visitor to the city. 

T. E. Ray, branch house department of 
Swift & Company, New York, is spend- 
ing the week in Chicago. 

H. B. Collins, produce department, 
Swift & Company, Chicago, was in New 
York for a few days this week. 

Miss G. M. Clancy, in the office of John 
H. Burns, is spending a two weeks’ vaca- 
tion in Atlantic City and Lakewood. 

B. A. Braun, vice-president and sales 
manager of the Jacob Dold Packing Co., 
Buffalo, was a visitor to the city this week. 

George Brady, beef salesman of Wilson 
& Company’s Harlem plant, is on a trip 
abroad and is expected to return some 
time next week. 


Among the visitors to Wilson & Com- 


pany, in New York this week, were: 
C. D. Middlebrook, vice-president; M. 
Rosenbach, export department; F. 


Knief, executive department; F. C. Frazee, 
general superintendent, and W. R. Brown, 
legal department, all of Chicago. 

Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending November 
6, 1926: Meat—Manhattan, 174 lbs.; Bronx, 
308 Ibs.; total, 482 Ibs. Poultry and game 
—Bronx, 38 lbs. 

The General Representation Committee 
of the New York plant of Wilson & Com- 
pany held a dinner and meeting on 
Wednesday evening of this week in the 
plant restaurant. Many interesting phases 
of the business were brought up. The 
dinner was given by the company at the 
suggestion of the general manager, W. A. 
Lynde, in appreciation of the good work 
performed by the committee during the 
year. 

Donald W. King has been appointed as 
assistant to Edward Innes, who is being 
made superintendent of the Chicago plant 
of Armour and Company. This is a well- 
merited promotion for Mr. King. Boyce 
E. Campbell will be superintendent, suc- 
ceeding Mr. King, of the New York 
Butchers and Stern plants. Mr. Camp- 
bell has been in South America taking 
care of the Buenos Aires plant and has 
also had experience in various plants in 
the United States. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Nov. 11, 1926, 








as follows: 

Beet Books CHICAGO BOSTON. NEW YORK. PHILA. 
haope on dy. 9 $15.50@16.00 — $17.00@19.00 —_ $16.00@17.50 
hiapinids shah pubeaobonashaupese 14.00@15.50 -15.00@17.00 _ 15.00@16.09 
bisigiaiens 18.00@21.00 — 18.00@ 20.00 

pooveveses 15.00@18.00 16.50@ 18.00 

12.00@14.00 —-12,00@14.50 —12.00@ 15.00 

rap ak tonas 10.00@12.00 —_ 11.00@12.00 

11.50@12.50  12.00@13.00 —-12.00@13.00 

10.50@11.50  10.50@12.00 —-10.50@11.50 

9.50@10.50 9.50@ 10.50 9.50@10.50 

BME I ia 22.00@24.00 — 20.00@ 21.00 

: UE 27> ieee 19.00@22.00  18.00@ 20.00 

> 14.00@16.00 —17.00@19.00 —«17.00@ 19.00 —16.00@17.00 

: 12:00@14.00 — 16.00@17.00 —-15.00@17.00 ss. . 

cn dass 16.00@17.00  14.00@17.00 —16.00@18.00 

15.00@16.00  13.00@14.00 —-14.00@15.00 

13.00@15.00  11.00@12.00 —12.00@14.00 

11.00@13. 10.00@11.00  eeeseseees 

26.00@27.00  — 26.00@ 29.00 —27.00@ 29.00 

25.00@26.00  25.00@27.00  ——_25.00@ 27.00 

24.00@26.00 —25.00@ 28.00 —-24.00@ 26.00 

22:00@24.00  24.00@ 27.00 ——-22.00@ 24.00 

28.00@25.00  24,00@ 26.00 ——-28.00@ 25.00 

21.00@23.00 —-21.00@23.00 ss 

13.00@15.00  13.00@15.00  —-14.00@15.00 

11,00@13.00 — 12.00@13.00 —_‘12.00@13.00 

9.00@11.00 — 10.00@11.00 —10.00@12.00 

26.00@28.00  25.00@ 27.00 ——-25.00@ 28.00 

26.00@28.00 —_24.00@ 26.00 25.00 27.00 

26.00@28.00  23.00@25.00 —23.50@ 26.09 

24.00@ 26.00  22.00@ 24.00 ——22.00@ 24.00 

23.00@25.00 * 21.00@24.00 —21.00@23.00 
eeoetesene 19.00@ 22.00 18.00@21.00 

= ae 19.00@21.00  19.00@21.00 —-18.00@ 20.00 

parateoke 19.00@20.00  17.00@ 19.00 —-16.00@18.00 

Lbackates 24.00@27.00 -22.00@ 25.00 


(1) Ineludes ‘‘skin on” at New York and Chicago. 





(2) Includes sides at Boston and Philadelphia. 


Among the Meat Retailers 


Ye Olde New York Branch. 

Owing to the fact that the regular meet- 
ing night of Ye Olde New York Branch, 
New York State Association of Retail 
Meat Dealers fell on Election Day, the 
meeting was held on the following Thurs- 
day. This seemed to be a happy incident, 
as the attendance was unusually good. An 
authorized physician was in attendance 
who issued health certificates. It is more 
than likely this doctor will also take care 
of the compensation insurance work. 

Favorable reports on compensation in- 
surance and the plate glass and fire fund 
were received. It was also stated that the 
compensation insurance department has 
received their charter permitting them to 
do business in New Jersey. The com- 
mittee for the ball to be held at the Astor 
on Sunday, November 28th, reported prog- 
ress. Eight candidates were elected to 
membership. 

An interesting letter was received from 
William Ziegler, an active member of the 
Branch, who is on the Pacific Coast. Mr. 
Ziegler gave a graphic account of his ex- 
perience and stated that he had attended 
a meeting of the Seattle branch which was 
well attended and interesting. He stated 
he had found business flourishing and 
everybody apparently successful. In con- 
cluding Mr. Ziegler extended good wishes 
to the members for a successful dinner 
and dance. 

There was quite a discussion on the 
boxed weight shortage question. Moe 
Loeb made a very strong appeal for the 
Federation Drive. Another report was on 
the Master Butchers’ Laundry Association 
in which it was stated that there was no 
foundation for the rumor the business was 
being sold. 

Quite some time was given over to an 
interesting talk on the display of meats. 

Bronx Branch. 

The Bronx Branch of the New York 
State Association of Retail Meat Dealers 
held a very interesting meeting on 
Wednesday evening of last week when 
five candidates were elected to member- 
ship. A physician authorized by the De- 
partment of Health was on hand to 
examine and issue certificates to those 
entitled to them. The next meeting will 
be held at Ebling’s Casino on Wednesday 
evening, November 17th. 

Washington Heights Branch. 

A meeting that will stand out as one of 
the most interesting ever held by the 
Washington Heights Branch, New York 
Association of Retail Meat Dealers, Inc., 
occurred Tuesday evening of this week. 


Fred Hirsch, business manager of the 
Bronx branch, and Gus Backes were 
visitors. 


President Lowenthal was much elated 
over the cooperation of the members of 
the Branch and plans are in contempla- 
tion for a very active winter campaign. 
Each member pledged his assistance in 
support of the dinner and dance to be 
a at the Astor on Sunday, November 

th. 

A letter from National Secretary John 
Kotal referring to the meat situation in 
Detroit was read and the secretary was 
instructed to write a letter and the mem- 
bers were requested to write personal 
letters also. 

Mr. Hirsch was called upon to address 
the meeting. In his remarks he stressed 
his pleasure at the enthusiasm and wide- 
awake spirit shown by the members. The 
next meeting will be on Tuesday, No- 
vember 23rd. 
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Don’t Take Chances | CONRON BROS. 
Shipping RIBS COMPANY 


Uncovered 
Cover them with our a 
inette covering for a safe de- 
} livery to your valued cus- Dressed Meats 
} tomers. 


1 Details and prices furnished Provisions 


upon request. 


FRED C. CAHN Dressed Poultry, 


H 305 W. Adams St., Chicago Butter, Eggs, Etc. 











Wholesale Dealers in 


Selling Agent, _ | Railroad facilities for unloading cars 
The Adler Underwear directly into our houses 
’ & Hosiery Mfg. Co. If You Are Shipping the Goods We 








Handle Get in Touch with Us 








Manufacturers of 








ANUOVUAUEAUNUUEOAUQLESUAAAOSAOOVUAUUOUEOUUENUOAOEREEAUELS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS. 


Ils 


High Grade Provisions 


Under U. 8. Government Supervision 
U. 8. Inspection No. 1009 


Ridgefield Brand 


Ham, Bacon, Sausages and Lard 


HCBennce @ 


Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- . 
tunities to live-wire men. Must 
understand meat merchandis- 
ing. 


Packing House: 7 
643 to 645 Brook Avenue, Brens 


West Harlem Market: 
12th Ave. & 3ist St., Manhattan 


Gansevoort Market: 
10th Ave., 18th to 14th Sts., 
Manhattan 
Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 18th St., Manhattan 
Main Office: 
Metropolitan and Flushing Aves., 


BROOKLYN, N. Y. 


Fort Greene Market: 
189-191 Ft. Greene Place, Brooklyn 


General Offices: 
40 Tenth Ave., New York 

















The Last Word in 


A. C. Wicke Mfg. Co. _ | | Electric Meat Grinders 


cylinder — never 











Cold Storage Installations adage 
P of Every Description of — for cur- 
pecial attention given to cork and cement refrigerators ren 
Reliable Butcher Fixtures and Supplies — eo 
Easier to clean. 
NEW YORK CITY Will never break. 
Seiden Main . aoe BEE Wea he Send for literature 
207 East 48rd Bt. Phone Atwater 0880 for all Branches 789 Brook Ave. B. C. HOLWICK, Canton, O.. 








In Spices, too, the Best Is The Cheapest - 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Millis Brand 


40 years reputation among packers for quality 











When you write the advertiser, mention THE NATIONAL PROVISIONER 
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NEW YORK MARKET PRICES. 


Calves, bulk 
Calves, culls, per 100 Ibs........... 


$12.00@15.00 
5.50@ 8.50 


LIVE SHEEP AND LAMBS. 
Lambs, bulk ........++++ beecevesese se s$14.00@15.00 


seeee 


Pigs, under 140 Ibs. . 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy .......seccceeeseee 1D 
Choice, native, light .... ccccceecde 
Native, common to fair........ sccceeed® 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............++-+.17 
Native choice yearlings, 400@600 Ibs......19 
Western steers, 600@800 Ibs...............14 


PPPTTTTT TT: i 
ccucecceteae 
Fresh bologna bulls...........sscccceeees -10 


BEEF CUTS. 


No, 

No. 

No. 

No. 

No. 

No. ° 
No. 1 hinds and ribs........21 
No. 2 hinds and ribs........19 
No. 3 hinds and ribs........16 
No. 1 rounds ......ecceceees 
No. 2 rounds .......cseeseeee 
No. 8 rounds ..........s0005 


1 

11 
Rolls, reg., 6as TRE. DUB. cccccconeccencscccle 
Rolls, reg., 4@6 Ibs. avg........eeeeeeeeee1T 
Tenderloins, 4@6 Ibs. avg............++..-00 
Tenderloins, 5@6 Ibs. avg..........000006+-80 
Shoulder Clods ......cccccccccscscccecseesslO 


DRESSED CALVES. 


@22 
@17 
@i4 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring.............see++00+-286 @28 
GN ROMS sn nb eves csp cadecccccccccgen +---28 @25 
Lamhe, poet grade ......+...cccscccocpsee BB @22 
Sheep, choice 


erececcceseccccceds 


Sheep, Culle .....ceedeccccccssscccscsesses 8 QO 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg............. secseeees29 @30 
Hams, 10@12 Ibs. avg.............0000+4--28 @29 
Hams, 12@14 lbs. avg........ eccccesesecs 28 20 
Plenics, 4@6 IDS. AVE..........2.eeep cece RL Q22 
Pienics, 6@8 lbs.’ avg...... oy ee 184% @19 
Rolettes, 6@8 Ibs. avg.......... sdepaeatend 


Bacen, bensless, city 
Pickled Bellies, 10@12 BU. QBs oséiscided 21 


sees eeeeeee 


FRESH PORK CUTS. 

Pork loins, fresh, Western, 10@12 lbs. avg.26 
Pork tenderloins, fresh. 
Pork tenderloins, frozen......... 
Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular, Western..............++. +26 
Hams, city, fresh, 6@10 Ibs. avg..........27 
Hams, Western, fresh, 10@12 lbs. avg.....26 
Picnic hams, Western, fresh, 6@8 lbs. avg.18 


ene e eee eweeeeeoes 


Lwec wren esau 


Spare ribs, fresh ............ ° 


Leaf lard, raw........ 


> 
BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs. 

POP 100 PCB. .nneccscccscccssvocevcoss 95.00@100.00 
Fiat shin bones, avg. 40 to 45 lbs., per 

100° pes. 
Black hoofs, per tom ..........0++++ « 
Striped hoofs, per ton 


@ 75.00 


@ 85.00 

Thigh bones, 
100 pieces @100.00 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s, ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trim’d 


avg. 85 to 90 Ibs., per 


a pound 
a pound 
a pound 
a pair 


Mutton kidneys .......... swesens 
Livers, beef .........+++ Gedpee os 
Oxtails 

Beef hanging esnbene ss 

Lamb fries ........+.++ ecanvee os 


BUTCHERS’ FAT. 


Pepper, 
Pepper, 
Pepper, 
Pepper, 


GREEN CALFSKINS. oe 


124-14 
2.85 
2.10 
2.00 
1.75 
1.35 

At value 


CURING MATERIALS. 


5-9 91%4-12\% 
Prime No. 1 Veals. .18 2.05 
Prime No. 2 Veals.. 1.85 
Buttermilk No. 1... 1.70 
Buttermilk No. 2... 1.50 
Branded grubby .... 1.10 


14-18 
2.55 
2.30 
2.20 
1.95 
1.55 


gs 
per lb. 
64%c 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 7T%c 
Double refined large crystal saltpetre 8¥%c 
Double refined nitrate soda, granulated.. 44%c 4c 

In 25 barrel lots 
Double refined saltpetre, granulated...... 64%c 6c 
Double refined saltpetre, small crystal.... T%c Tic 
Double refined saltpetre, large crystal.... 8%c 8c 
Double refined nitrate soda, granulated... 4c 8%c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 

FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 
‘ Western, 48 to 54 Ibs. to dozen, Ib.......25 

Western, 43 to 47 Ibs. to dozen, Ib.......25 
"Western, 36 to 42 Ibs. to dozen, Ib.......25 
Western, 31 to 35 lbs. to dozen, lb.......25 
Western, 25 to 30 Ibs. to dozen, Ib.......26 
Western, 21 to 24 lbs. to dozen, 

Western, 17 to 20 Ibs. to dozen, Ib.......30 

Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 

Western, 48 to 54 Ibs. to dozen, Ib....... 28 @29 


Bbls. 


7T%e 


5%c 
3%c 


«Bowls, colored, per lb., via express... 
_ Ducks, Long Island spritig, via express.... 
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Western, 43 to 47 lbs. to dozen, Ib.......28 
Western, 86 to 42 Ibs. to' dozen, Ib.......28 
Western, 31 to 35 Ibs. to dozen, Ib.......28 
Western, 25 to 30 lbs. to'dozen, Ib.......30 
Western, 21 to 24 Ibs. to dozen, Ib.......382 @38 
Western, 17 to 20 lbs. to’ dozen, Ib.......36 @40 


Fowls—frozen—dry packed—prime to fcy.—12 to box: 
. Western, 60 to @5 Ibs.,:Ib...............88 @84 
Western, 55 to 59 Ibs., Ib...............82 @88 
Western, 43 to 47 Ibs., Bb..........00055 
Western, 30 to 35 Ibs., Ib 
Ducks— . 
Long “Islands, No. 1, bbis:..... 
Squabs— 
White, 11 to 12 Ibs. to dozen, per Ib.....75 @80 
Prime, dark, per dozen.......+-seeeee+++ +2-50@8,00 


LIVE POULTRY. 
wis 27 @80 


Poeereeie 


= 


Geese, swan, via freight or express........ 
Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express.. 


BUTTER. 
Creamery, extras (92 score)............+. 
Creamery, firsts (90 to 91 score) 
Creamery, 
Creamery, 


FERTILIZER “MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, delivered per 
100 Ibs. .. codccoccccesonce 


Ammonium sulphate, double bags, 100 
Ibs., f. a. s. New York bes eek gly. 
Blood, dried, 15-16% per unit............ 
Fish omen, 8 pede ammonia, 15% B. 
10% B. P. L 4 
Fish guano, 
10% B. P. 


@ 2.00 


@ 2.55 
@ 3.85 


Gocten. B rrp ammonia, 
«+» 4.10& 10 


_ scrap. scidlated, ” ammonia, 8% 
ve f.o.b. ctory - 3.50& 50c 
oes Sina in ell. fh. Ibs. spot 


Tankage, ground, 10% ammonia, 15% 

Be He Tes WHE sccpasves ceccccccccscses S208 106 
Tankage, unground, 9@10%, ammonia..... 8.75& 100 
Phosphates. 

— meal, steamed, 8 and 50 bags, per 


4% and 50 bags, per 


Pe eee weer eeeeeeeeeesees 


, bulk, wera Baltimore, per 


Bone meal, raw, 
Acid Tromtate, 
ton, 16% fla 


Manure salt, 20% bulk, per ton......... 

Kalnit, 12.4% bulk, per ton.............. 

Muriate in bags, basis 80%, per ton.... 

Sulphate in bags, basis 90%, per ton...... 
Beef. 

Cracklings, 50% unground 

Cracklings, 60% unground 


Meat Scraps, Ground. 


1,05 
1.15 


62.00 
67,00 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Nov. 4, 1926: 


October 29 30 Nov. 1 2 3 4 
Chicago 


47 47 47 
Holiday 48% 48% 
47 47 47 


Bos 47 47 
Philadelphia -48% 48% 49 49 49% 49% 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
48 48 42% 42% 42% 48 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 


week. week. year. 1926. 1925. 


Chicago .... 22,680 27,116 29,208 2,797,957 &, pony pe 
New York.. 41,739 40,090 36,136 3, 061, 768 2, 
Boston : 8,719 9,589 8086 1084 365 OTS "O08 
Philadelphia 8,803 11,465 14,229 _ 916,019 019 831,151 


Total .... 81,801 88,260 88,259 7,858,109 7,863,215 
Cold storage movement (lbs.): 


In Out On hand 
Nov. 4. Nov.4. Nov. 6 
878,374 24,025,049 
281,011 14,361,524 
125,776 10,248, 
57,809 3,267,283 


842,970 51,902,364 





Total .. 46,080,195 








